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Dear Home Food Preserver, 

Gardens are at the peak of harvest—tomatoes, 

peppers, onions, zucchini, beets, and more—produce 

that is perfect for making salsa and relishes. While 

herbs are becoming straggly, you may still find some 

nice stems for flavored vinegars. Look for recipes in 

this newsletter.  

In preparation for canning, many of you had 

your dial gauges tested. We tested over 100 gauges 

at offsite locations in June. It is nice to see many of 

you testing your gauges each year. 

A lot of interest has been shown in our work-

shops with good attendance and people travelling 

long distances to attend. 

With the assistance of Martin Bucknavage, Penn 

State Extension food safety specialist, I presented a 

freezer jam demonstration at Ag Progress Days near 

Penn State. This is a huge agricultural exposition 

much like a state fair minus the rides. Many 

questions were asked at the food preservation 

display. We were able to present new research on 

atmospheric steam canners. Read about them in this 

newsletter.  

We wish Nancy Wiker well as she retires from 

Penn State Extension. Nancy was instrumental in 

reviving the food preservation program in Lancaster 

County. Many of the ideas developed here have been 

replicated across the state. 

Happy Canning, 

 

 

                                          

Martha Zepp 

Food Preservation Consultant 

Penn State Extension 
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Feature Food of the Month:  

Tomatoes 
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Correction:  The article in the June-July issue 

about hot peppers without the heat incorrectly 

referred to them as specialty peppers. These 

peppers belong to a category called seasoning 

peppers. 

Seasoned Tomato Sauce 

10 pounds tomatoes, peeled, cored and chopped 

3 medium onions, finely chopped 

3 cloves garlic, minced 

1½ teaspoons oregano 

2 bay leaves                               Recipe continued pg. 2 
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Seasoned Tomato Sauce Recipe continued:                  

1 teaspoon salt 

1 teaspoon black pepper 

½ teaspoon crushed red pepper 

1 teaspoon sugar 

Makes about 5 half-pint jars 
 

Place all ingredients in a large saucepan. Bring to a 

boil. Simmer 2 hours, stirring occasionally. Press 

mixture through a food mill and discard seeds and 

bay leaves. Return mixture to saucepan and cook 

until thick (reduced about half) over medium-high 

heat, stirring frequently. Add 1 tablespoon bottled 

lemon juice or ¼ teaspoon citric acid to pint jars; 

add 1½ teaspoons bottled lemon juice or ⅛ teaspoon 

citric acid to half-pint jars. Pour hot sauce into jars, 

leaving ½ inch headspace. Wipe jar rims. Adjust lids 

and process half pints or pints for 35 minutes in a 

boiling water bath.  
Source:  So Easy to Preserve, 6th edition 

 

Recipe notes:   

1. It is safe to reduce the amount of onions, garlic, 

and seasonings, but do not increase their amount 

or add any other vegetables because it would then 

be unsafe for boiling water processing.  

2. Pint jars of unseasoned tomato sauce are also 

processed for 35 minutes. 

3. Skip the canning step, chill the sauce, put into 

freezer containers allowing headspace for 

expansion and freeze. Seasoning may be added 

before or after freezing the sauce.  

 

Tomatoes in Oil 
To ensure safety, it is recommended that all 

tomato in oil and herb in oil products be stored at 

refrigerator temperatures and used within three days.  

If you want to store them longer, these products 

should be frozen in meal sized portions. In addition 

to reducing the potential for growth of C. botulinum 

bacteria, storing flavored oils in the refrigerator or 

freezer helps keep the oils from becoming rancid.  

Fats and oils develop “off” odors when exposed to 

air, sunlight and heat for long periods of time.  

Rancidity and the presence of botulism toxins are 

not necessarily related. Botulism toxins may be 

present without any hint of an off-odor. Likewise, an 

off-odor does not necessarily indicate the presence 

of botulism toxin. However, it does indicate that the 

product may have been left for long periods of time 

at room temperature which would promote the 

growth of C. botulinum. It is best to discard any oil-

based mixtures that have become rancid so they are 

not consumed by humans or animals.                                                                              
Source:  Flavored Vinegars and Oils, P. Kendall and J. 

Rausch, Colorado State University. 
 

Tomatoes—Does Color 

Matter? 
Yellow tomatoes or orange or 

any other color should be canned 

using the same procedures as for 

regular red tomatoes. Remember 

to acidify the product by adding 2 tablespoons 

bottled lemon juice per quart. While many people 

think that yellow tomatoes are less acidic than red 

ones, they just taste less so because they contain 

more natural sugars. 

Green tomatoes are more acidic than ripened 

fruit and can be canned safely if USDA recipes are 

followed. Whole green tomatoes can be canned.  

There are also numerous recipes using green 

tomatoes in pickles and relishes. 

 

Tomatoes from Dying or Diseased Plants 
Can tomatoes still be used if the vines have 

dried but the tomatoes look fine?  Choose only 

disease-free, vine ripened, firm fruit for canning.  

Tomatoes from blighted, dead or frost-killed vines 

may be lower in acidity and are more likely to carry 

bacteria.  These tomatoes can be cooked and frozen. 

 

Tomatillos 
Have you wondered what those green tomato 

shaped fruits with a papery husk were in the 

produce department of your supermarket?  

Tomatillos can be found in many salsa recipes and 

some vegetable soups. They are used in a number of 

Mexican recipes. Some of you may have them in 

your gardens. To can them, select unblemished firm, 

deep bright green tomatillos with a dry papery husk. 

Remove the dry outer husks entirely from the 

tomatillos. Leave whole; do not peel or remove 

seeds. Add bottled lemon juice or citric acid to hot 

jars as you would for acidifying tomatoes. Cover the 

tomatillos with water in a large saucepan and boil 

them gently until tender, about 5 to 10 minutes.  

Drain and fill hot tomatillos loosely into hot jars, 

leaving ½ inch headspace. Fill jars with boiling 

water, leaving ½ inch headspace. Remove air 

bubbles, adjust headspace, wipe jar rims, adjust lids 

and process pints in a boiling water bath for                

40 minutes and quarts for 45 minutes. They may 
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develop fully. Then strain the vinegar through a 

damp cheesecloth or coffee filter until the vinegar is 

no longer cloudy. Discard the herbs. Pour the 

strained vinegar into a clean sterilized jar. Add a 

sprig or two of fresh herbs that have been sanitized.  

Seal tightly. Store in the refrigerator for best flavor 

retention.   

For more detailed instructions and more 

variations go to http://www.ext.colostate.edu/pubs/

foodnut/09340.html. This publication includes 

recipes for fruit vinegars. 

 

Mixed Herbal Vinegar 

This combines the subtle flavors of several herbs.  

Any of the herbs could be omitted and still yield a 

pleasing flavor. 

4 cups red wine vinegar 

8 sprigs fresh parsley 

2 teaspoons thyme leaves 

1 teaspoon rosemary leaves 

1 teaspoon sage leaves 
 

Thoroughly wash herbs and dip in solution of                     

1 teaspoon household bleach in 6 cups water. Rinse 

thoroughly under cool running water and pat dry.  

Place herbs in a sterilized quart jar. Heat vinegar to 

just below the boiling point (190°F), pour over 

herbs. Cap tightly and allow to stand in cool dark 

place for three to four weeks, shaking occasionally. 

Strain out herbs. Pour vinegar into clean sterilized 

bottles with tight fitting covers. Add a fresh sprig of 

cleaned and sanitized parsley, if desired. Store in the 

refrigerator. Makes 1 quart. 
Source:  Flavored Vinegars and Oils, P. Kendall and J Rausch, 

Colorado State University  

Flavored vinegars can be safely 

prepared and are best stored in the 

refrigerator. Because vinegar is high 

in acid, it does not support the growth 

of Clostridium botulinum bacteria but 

some vinegars may support the 

growth of Escherichia coli bacteria. 

Wine and rice vinegars contain 

protein which provides an excellent 

medium for bacterial growth if not 

stored properly. 

Vinegars may be flavored with herbs, spices, 

fruit, or vegetables. The type of vinegar used as a 

base depends upon what is being added. Fruits 

blend well with apple cider vinegar. Distilled white 

vinegar is clear and works well with delicate herbs. 

Red and white wine vinegars work well with garlic 

and tarragon.   

Herbs: Because the home food preserver does 

not have commercial antibacterial agents available, 

you can briefly dip fresh herbs in a sanitizing 

bleach solution of 1 teaspoon household bleach per 

6 cups of water. Rinse herbs thoroughly with cold 

water and pat dry. Allow 3 or 4 sprigs of fresh 

herbs or 3 tablespoons dried herbs per pint of 

vinegar.   

To make flavored vinegars, place the prepared 

herbs, fruits or spices in sterilized jars or bottles.  

Avoid over packing the bottles. Heat vinegar to just 

below the boiling point (190°F.), then pour over the 

herbs and cap tightly. Allow to stand for three to 

four weeks in a cool, dark place for the flavor to 

also be processed in a dial gauge pressure canner at            

11 pounds pressure or a weighted gauge pressure 

canner at 10 pounds pressure for 10 minutes for 

either pints or quarts. 

 

Tomato-Vegetable Mixtures 
Remember that any time you add vegetables to 

tomatoes you are lowering the acidity of the product.  

Unless a scientifically tested recipe is used, all 

tomato-vegetable mixtures must be processed in a 

pressure canner according to the directions for the 

vegetable in the mixture that has the longest 

processing time. For example, process pints of a 

tomato-whole kernel corn mixture for 55 minutes 

because the corn takes longer to process than the 

tomatoes. 

Flavored Vinegars 

Seasonal Produce 

Pale Red Beets 
Sometimes red beets 

turn white or pale in 

color when pressure 

canned. According to  

Dr. Luke LaBorde, 

associate professor of food science at Penn State, the 

red pigments in beets (betalaines) are sensitive to 

high temperatures and can transform into a colorless 

compound during canning. Some varieties of beets 

are more sensitive to heat than others. The reaction 

is reversible and often the color of the canned 

http://www.ext.colostate.edu/pubs/foodnut/09340.html
http://www.ext.colostate.edu/pubs/foodnut/09340.html
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Wait on Sauerkraut 
The best sauerkraut is made 

from late season cabbage.  Cool 

weather causes more natural 

sugars to develop in the 

cabbage. It is these sugars that provide the food for 

bacteria to produce fermentation. Wait until the first 

frost or cool weather to harvest cabbage for 

sauerkraut. 
 

Grape Juice 
Grape juice is rather easy to can. Grapes are one 

of the higher acid fruits, and the hot grape juice only 

needs to be processed 5 minutes in a boiling water 

bath. Prepare the juice by placing the grapes in a 

saucepan and adding boiling water to cover the 

grapes. Heat and simmer slowly until grape skins are 

soft—about 30 minutes. Strain through a damp jelly 

bag or double layers of cheesecloth. 

During storage white crystals often form in the 

bottom of the jar. They are tartrate crystals and are 

harmless. However, you can prevent tartrate crystals 

by allowing the prepared juice to stand 24 to 48 

hours in the refrigerator. Without mixing, pour off 

the top of the grape juice being careful not to disturb 

the crystals in the bottom of the container. Discard 

the sediment. Straining juice through a coffee filter 

yields a clear juice. 

Reheat the strained grape juice until the juice 

begins to boil before pouring it into hot sterilized 

jars. Allow ¼ inch headspace. Process pints and 

quarts for 5 minutes and half-gallons for 10 minutes.  

Grape juice and apple juice are the only products 

approved for canning in half-gallon jars. Note: jars 

need to be sterilized anytime a product is processed 

for less than 10 minutes. To sterilize jars, cover jars 

with water and boil them 10 minutes. If you live at 

an altitude above 1000 feet, boil the jars an 

additional minute for each 1000 feet of additional 

altitude. 

product will return to a darker red after a few days 

of storage at room temperature. It may help to leave 

two inches of stem and tap root attached to the beets 

before boiling to remove the skins. Then trim the 

stem and root, remove skins, and slice, dice, or 

leave whole for canning.   
 

 

 

 

 

 

 

Here’s a newly released 

recipe to use some of those 

abundant summer squash. 

It provides several options. 
 

Summer Squash Relish 
4 pounds fresh, firm yellow and/or zucchini summer 

squash (as purchased) 

½ cup diced sweet onion (about 2.4 ounces 

prepared) 

2 cups cider vinegar (5%) 

2¼ cups white sugar 

2 teaspoons celery seed 

2 teaspoons turmeric 

4 teaspoons mustard seed 

Yield:  About 5 pints 
 

1. Wash and rinse pint or half-pint canning jars; 

keep hot until ready to fill.  Prepare lids and ring 

bands according to manufacturer’s directions. 

2. Rinse squash well, remove blossom and stem 

ends and shred in a food processor. Peel onions 

and remove root and stem ends. Rinse well and 

dice, or shred in a food processor. 

3. Combine remaining ingredients and bring to a 

boil. Carefully add squash and onions. Return 

combined ingredients to a boil; boil gently for       

5 minutes, stirring often. 

4. Pack hot vegetables with liquid into hot jars, 

leaving ½ inch headspace. Remove air bubbles 

and adjust headspace if needed. Make sure liquid 

covers the top of the food pieces. Wipe rims of 

jars with a dampened, clean paper towel. Apply 

and adjust prepared canning lids.  

5. Process pints or half-pints in a boiling water 

canner for 15 minutes at altitudes up to 1,000 

feet; 20 minutes at altitudes between 1,001 and 

6,000 feet; and 25 minutes at altitudes above 

6,000 feet. 

 Notes: Recipe may use all yellow squash, all 

zucchini squash or a combination of both.  Try                

¾ yellow and ¼ zucchini or half and half. Squash 

may be diced or shredded by hand instead of being 

shredded in a food processor. Any variety of onion 

is acceptable, but you might like Vidalia or 

Pennsylvania Sweet onions. Celery salt may be used 

in place of celery seed. Refrigerate the canned relish 

once jars are opened for use. 
Source:  National Center for Home Food Preservation, 

released April 2015 



5 

 Remove air bubbles from filled jars by running a 

plastic utensil down the sides of the jar; a metal 

knife stresses glass. 

 Tighten the screw bands only until finger-tip tight; 

over tightening lids causes them to buckle. 

 Keep the process temperature steady—sudden 

changes causes liquid loss from jars. 

 Process time in a boiling water canner starts when 

the water boils—not when the jars are put in the 

water. 

 Process time in a pressure canner starts when the 

canner reaches the correct pounds pressure. 

 When the process time is complete in a boiling 

water bath, remove the canner from heat, remove 

canner lid, allow jars to sit in the canner for                  

5 minutes before removing jars to a towel covered 

board or counter. 

 Allow at least one inch between cooling jars so 

that air can circulate between them. 

 Vent a pressure canner for 10 minutes before 

applying the pressure regular or weighted gauge 

on the vent pipe. This allows air to escape from 

the canner. The remaining steam is hotter than air.  

 

Pressure Canners vs Steam Canners 
What is the difference between a steam pressure 

canner and an atmospheric steam canner?  

Confused?  Seems as if a lot of people are. 

Generally we shorten the terms to pressure 

canner and steam canner.  

A pressure canner is a 

sealed unit that produces 

temperatures higher than 

the boiling point of water. 

When the pressure canner 

is vented for ten minutes 

before a weight or 

pressure regulator is 

applied to build up pressure, the temperature inside 

the canner reaches 140°F at 10 pounds pressure in a 

weighted gauge canner or 11 pounds pressure in a 

dial gauge canner.  A steam canner operates in the 

surrounding atmosphere.  

When a full column of 

steam reaching 6 to 8 

inches long has been 

vented from the hole(s) in 

the side of the canner, the 

remaining steam inside the 

canner will be 212°F.  

Canning 

Pressure Canner Lid Stuck? 
 Directions for cooling and removing jars 

instruct you to allow the pressure canner to return to 

zero pounds. Then remove the pressure regulator, 

wait ten minutes, remove the canner lid and take the 

jars out. An alternative is to remove the pressure 

regulator or weight, remove the lid and allow the 

jars to sit in the canner 10 minutes before removing 

them. Sometimes a lid on the pressure canner 

becomes difficult to remove if the lid is not 

removed when the pressure has reached zero. This 

suggestion from University of Minnesota Extension 

may help. Reheating the canner and letting it return 

once again to zero pressure should release the 

vacuum. You can also use a rubber mallet to gently 

tap around the rim to loosen the lid. Then, exert 

equal downward pressure when turning the cover. 

Never use a regular hammer. According to the 

manufacturer of the Presto® canners, if the canner 

lid is stubborn due to a sticky sealing ring, it’s time 

to replace the gasket. 

Tiny Tips for Canning 
 Wash and dry lids before use—you don’t have to 

heat the lids anymore. However, many people feel 

they obtain a better seal rate when the lids are 

heated (not boiled) to soften the sealing 

compound.  It is your choice. 

 You only need to sterilize jars before filling them 

if they will be processed less than 10 minutes. 

Never hurry the cooling of any pressure canner 

or force it open by pouring cold water over it.  

This could cause the jar seals to loosen, the 

liquid inside the jars to siphon out of the jars,  

or jars to break. 

Sweeten the juice to taste before the final 

heating. Sugar is not needed to preserve the grape 

juice but may be added for flavor.   

What causes grape juice to ferment? This is 

likely the result of yeasts that were not killed during 

heating and processing. Grapes are high in yeasts 

and the peel is not removed as in some fruit. The 

processing of grape juice is only killing organisms in 

the headspace and providing a firm seal. Heating the 

juice adequately before pouring it into the jar is 

essential for destroying microorganisms. 
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Keep It Cool 

Resources 

Altitude Finder 
http://www.draftlogic.com/sandbox-google-maps-

find-altitude.htm  

Looking for more information about atmospheric 

steam canners:   

http://www.uwex.edu/news/read/2015/7/

Preserving_acid_foods_with_a_steam_canner%

3F_Here%E2%80%99s_what_you_need_to_know 

and 

http://www.rrc.k-state.edu/preservation/doc/

SteamCannerGuidelinesJune2015.pdf 

Temperatures at Sea Level  

Method of Processing 

Boiling Water--212°F 

Atmospheric Steam--212°F 

Pressure Canner --240°F 
     (10 or 11 pounds) 

Processing begins when you observe a full column 

of steam flowing from the holes. In both canners, 

venting the canner drives air out of the canner 

leaving steam which is hotter than air. A properly 

operated atmospheric steam canner processes high 

acid foods at the same temperature as a boiling 

water canner. Jars are completely surrounded by 

boiling water in a boiling water canner. 
Photos of the two canners on page 5: The National Center for 

Home Food Preservation 

Uses for Different Canners 
A pressure canner is absolutely essential for 

processing low acid foods including all meats and 

vegetables (except acidified tomatoes or pickled 

products) in order to inactivate botulinum spores 

that can cause a serious illness. C. botulinum spores 

cannot reproduce in a high acid environment; so 

either a boiling water bath or an atmospheric steam 

canner can be used to process fruits, pickles, some 

tomato products and jellies. Products requiring over 

45 minutes of processing are not suitable for an 

atmospheric steam canner because the canner can 

boil dry. For steam canners, use scientifically tested 

recipes developed for a boiling water canner. 

Research developed recipes are available from           

Penn State Extension http://extension.psu.edu/food/

preservation/safe-methods, the USDA Complete 

Guide for Home Canning http://nchfp.uga.edu/

publications/publications_usda.html, and the 

National Center for Home Food Preservation 

www.nchfp.uga.edu  Adjust processing times for 

altitudes above 1000 feet. 

* Set the freezer at 0°F or below. Not sure of the 

temperature--put a freezer thermometer in the 

freezer. 

* Freeze foods as soon as they are packed and 

sealed. 

* Add only 2 or 3 pounds of food per cubic foot of 

storage space at a time. Overloading the freezer 

with warm food slows down the freezing rate 

which increases the size of ice crystals in the food 

and lowers quality. 

* Allow space between packages so air can 

circulate between them. After the food is frozen, 

packages can be stacked close together. 

* Air space is costly to chill. Freeze half-gallon 

containers of water to fill space. This will help 

keep the freezer cold if the power goes off. They 

can also be used to chill foods in a picnic cooler. 

mailto:kfl2@psu.edu
http://www.draftlogic.com/sandbox-google-maps-find-altitude.htm
http://www.draftlogic.com/sandbox-google-maps-find-altitude.htm
http://www.uwex.edu/news/read/2015/7/Preserving_acid_foods_with_a_steam_canner%3F_Here%E2%80%99s_what_you_need_to_know
http://www.uwex.edu/news/read/2015/7/Preserving_acid_foods_with_a_steam_canner%3F_Here%E2%80%99s_what_you_need_to_know
http://www.uwex.edu/news/read/2015/7/Preserving_acid_foods_with_a_steam_canner%3F_Here%E2%80%99s_what_you_need_to_know
http://www.rrc.k-state.edu/preservation/doc/SteamCannerGuidelinesJune2015.pdf
http://www.rrc.k-state.edu/preservation/doc/SteamCannerGuidelinesJune2015.pdf
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