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Dear Home Food Preserver, 

Fall continues to be a busy time for us. Many of 

your phone calls and emails ask about canning 

tomatoes, preparing applesauce, preventing soft 

pears, freezing broccoli, etc. In many ways you are 

taking advantage of the “end of the harvest.” As 

things slow down, you may enjoy using your 

preservation skills to can soups or freeze ahead 

casseroles or desserts. It’s also a good time to make 

holiday treats such as jams and jellies for gifting.  

Friends would appreciate a treat of homemade apple 

butter.  

One of my favorite fall activities is driving past 

apple orchards with the trees laden with fruit.  

Recently I tried a new variety called “Autumn 

Crisp” which has a unique sweet tart flavor suitable 

for eating fresh and for cooking. I canned some as 

slices, and they held their shape well. Look at the 

information about apples in this newsletter. 

Enjoy the season. 

 

 

 

Martha Zepp 

Food Preservation Consultant 

Penn State Extension 
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Apples—Saucy or Sliced 

Applesauce seems to be a fall 

favorite for canning or freezing. 

Cooked apple slices that are 

tender can be pressed through a 

sieve or food mill for a smooth 

sauce or you can omit the 

pressing stage and have a 

chunky sauce. Pureeing the 

apples in a food processor or blender incorporates 

air that may cause siphoning when the sauce is 

canned.  (See article, page 2.) If desired, add three 

tablespoons lemon juice per 10 pints of sauce.  

Did You Know? 

 Honey Crisp apples are a cross of Macoun 

and Honeygold and developed in 1991 at the 

University of Minnesota. Autumn Crisp is a cross 

of the Golden Delicious and Monroe varieties. In 

contrast, the Smokehouse apple is an heirloom 

variety found beside a smokehouse in Lancaster 

County in 1837. Another Pennsylvania apple, the 

Nittany, is a cross between Golden Delicious and 

York that was developed at Penn State in 1979. 
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Ground spices of your choice may be added during 

the last 5 minutes of cooking. Process pints of sauce 

for 15 minutes and quarts for 20 minutes in a boiling 

water bath. 

Instead of making sauce, you might enjoy sliced 

apples either canned or frozen. Select an apple 

variety that will maintain its firmness when heated 

such as Golden Delicious or Autumn Crisp. In a 

saucepan, add peeled, cored, and sliced apples that 

have been cut into ½ inch wedges to boiling water or 

syrup. Use two to four cups of water or syrup per 

five pounds of sliced apples. The type of syrup will 

depend upon the sweetness of the variety of the 

apple. (With the natural sweetness of many apples, 

you may not need as sweet a syrup as with other 

fruits.) Cooking the apple slices in a sugar syrup will 

help to maintain the firmness of the slices. Boil 

gently until slices become transparent—3 to 5 

minutes. (If slices are overcooked, you will end up 

with chunky applesauce—not a problem, but not 

what you expected.) To can apple slices, fill jars 

with hot slices and hot syrup leaving ½ inch 

headspace. Remove air bubbles and wipe jar rims.  

Adjust lids and process pints or quarts in a boiling 

water bath for 20 minutes. To freeze the apple slices, 

prepare as for canning, cool and pack into plastic 

freezer containers allowing ½ inch headspace in 

wide top containers. 
 

Syrups for Canning Apple Slices 

 
 

Canned Apples Problem Solver 

Have you ever canned applesauce or sliced 

apples and had them swell up in the jar, boil over the 

top and down the sides of the jar when removed 

from the canner, and then cling to the top of the lids 

when the jars are cooled? Use this problem solving 

model to identify the cause.  
 

Were the canning procedures correct?  

√ Apples or sauce were boiling hot when put in 

the jar. 

√ ½ inch headspace was allowed. 

√ Lids were prepared correctly. 

√ Standard mason jars were used. 

√ Water in the canner was about 180°F when jars 

were added to the canner. 

Very Light ½ cup sugar 4 cups water 

Light 1 cup sugar 4 cups water 

Medium 1¾ cups sugar 4 cups water 

√ Water boiled evenly during processing—

temperature wasn’t turned up and down 

several times. 

√ Air bubbles were removed before applying 

lids. 

√ Jar rims were wiped clean before lid was 

applied. 
 

Did work procedures affect results? 

√ Worked quickly so that hot product did not 

cool while jarring. 

√ Filled one jar, removed air bubbles, and 

capped before going to the next jar so that 

contents did not cool before adding lids. 

√ Kept food boiling while filling jars. 
 

Was there something about the product itself that 

influenced the consistency? 

√ Some varieties of apples are more suitable for 

cooking than others. 

√ A riper apple is juicier than a slightly under-

ripe apple. 

√ Was there enough liquid in the product? If the 

apple is not naturally juicy, you may add 

more water or syrup. 
 

 

More Information about Apples 

Learn about apples, varieties, and uses at http://

pennsylvaniaapples.org 
 

http://prowellness.vmhost.psu.edu/wp-content/

uploads/TeachersK_3.pdf  This website includes 

many activities for children such as puzzles, songs, 

games using an apple theme. 
 

Obtain Penn State’s Let’s Preserve Apples fact 

sheet at http://extension.psu.edu/food/preservation/

safe-methods/apples or call your 

local Penn State Extension office 

and ask for a copy. This fact sheet 

not only includes directions for 

canning and freezing, but also 

includes recipes for apple butter, 

spiced apple rings, and spiced crab apples. 
 

 

As you peel apples, place the peeled and cored 

apples (or other light colored fruits) in an ascorbic 

acid solution to prevent darkening while you peel 

the remaining apples. Crush six 500-mg vitamin C 

tablets in one gallon of water or use a commercial 

anti-darkening agent such as Fruit Fresh®. Wait to 

slice the apples until all the apples are peeled. 

http://pennsylvaniaapples.org
http://pennsylvaniaapples.org
http://prowellness.vmhost.psu.edu/wp-content/uploads/TeachersK_3.pdf
http://prowellness.vmhost.psu.edu/wp-content/uploads/TeachersK_3.pdf
http://extension.psu.edu/food/preservation/safe-methods/apples
http://extension.psu.edu/food/preservation/safe-methods/apples
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Refrigerate Cider 

Cider should be pasteurized and kept 

refrigerated to prevent growth of spoilage yeasts 

and molds. Despite the heat treatment applied, 

pasteurization only kills a fraction of the spoilage 

organisms present. Those that remain may grow 

rapidly if the product is not refrigerated. Buy cider 

from a store that refrigerates it.   

 

 

 

 

Canning Topics 

spot” or slowest heating location in the jar. Once 

the cold spot is located, more data is collected to 

have enough information to calculate the process 

time for the food under specific conditions such as 

size of the jar or canner type  

In the case of low-acid foods, the processing 

time needs to ensure that the minimum temperature 

and time combination to destroy botulism spores is 

reached so that the food will be safe when stored on 

the shelf. In the case of high-acid foods, minimum 

processing times must target micro-organisms that 

are likely to make someone sick or spoil the food. 

This process has to be done separately with 

each food, as well as any variation that alters 

acidity, consistency, texture, distribution of solids 

and liquids, or other factors that result in a “new” 

product. Experimentally determining safe 

processing times for home-canned foods is a 

lengthy, expensive and time consuming process.  

This is why there are fewer home-canning recipes 

available than many people would like. There is no 

easy formula to work out processing times without 

experimentation and analysis that take into account 

how each food product heats in a particular canning 

situation.  
Source:  National Center for Home Food Preservation. 

 

White Flecks in Canned Food 

Sometimes white or gray flecks appear in jars 

of green beans or cubes of canned squash. This 

could be the result of excess starch from over-

mature vegetables or from precipitated calcium 

salts from excessively hard water. If regular table 

salt was used instead of canning salt, anti-caking 

materials in the salt can precipitate. Neither of 

these situations is harmful and the product should 

be safe to eat if properly processed. 
 

Why Didn’t the Jar Seal? 

 Failure to follow manufacturer’s directions 

for preparing and using lids. (Most lids may 

be washed and used without heating or they 

may be heated in simmering water (180°F) 

for 10 minutes before use. Do not boil.) 

 Sealing edge not wiped clean—food particles 

prevent seal formation. 

 Chips or cracks on lip of jar. 

 Dented or rusty screw bands. 

 Screw band not screwed tightly against 

sealing edge before processing.  (Should be 

fingertip tight—firm and tight, but not as tight 

as you can make it.) 

How Processing Times are Determined 

Many factors affect the time 

and temperature needed to 

process food safely. These 

include the consistency of the 

food; the acidity of the food; the 

presence of nutrients that 

encourage bacteria to grow; the 

shape and size of the jar; the size, 

shape and texture of the food pieces; the solid to 

liquid ratio; the temperature of the food at the 

beginning of the process; and the temperature inside 

the canner.   

If a food is thick, pureed, or mashed; if there are 

large pieces of food in the jar; or if the food is 

packed too tightly; heat penetration can be slower 

than in more liquid or loosely packed foods. USDA 

processing times are calculated for each specific 

food and style of pack. In some cases, the thickness 

of the food, as in pureed pumpkin or starch based 

soups, may prevent adequate heat penetration for 

safe home processing. Use scientifically tested 

processing times. Refer to the USDA Complete 

Guide to Home Canning, extension publications, or 

the Ball Blue Book®. Look for editions that were 

published after 1994. 
 

Why Aren’t There Canning Directions For… 

Determining safe processing times for a specific 

product involves heat penetration experiments done 

in a properly equipped laboratory. The food must be 

prepared by specific procedures and packed into jars 

that are connected with heat measuring devices that 

go into the food at one end and are connected to a 

monitor at the other end. This allows the 

temperature in the food to be recorded throughout 

the time the canner comes up to the processing 

temperature and during at least some of the cooling 

period. The heat measuring devices must be placed 

in several areas of the jar to determine the “cold 
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 Food particles forced up into sealing region 

when liquid is lost during pressure fluctuation 

or during rapid cooling of canner. 

 Unsealing of sealed jars due to rapid cooling 

of canner which causes a greater drop in 

pressure in the canner than in the jars. 

 Raw packed foods were insufficiently heated. 

 Open kettle canning—food not hot enough to 

create a seal. Not safe, don’t use open kettle 

methods. 

 Use of mayonnaise-type jars with a thin 

sealing rim. 

 Cooling unsealed jars too close together—

heat transfer is so slow that a vacuum never 

develops.  Slow cooling also increases the 

chance of food spoilage. 

 Reusing lids—don’t reuse lids. 

 Fat on jar rim when canning meats. 

 Lifting jars by tops or inverting jars while hot.   

Use a jar lifter and grasp below lip of jar.   
Adapted from Susan Brewer, University of Illinois Extension, 

Solutions Series 

 

Hot pads or mitts are essential for handling hot pans 

and/or hot jars. Hot pads may replace trivets for 

protecting counters.   
 

Silicone mats to set hot pans on to protect kitchen 

counters. 
 

Sharp knives—an upgrade of new paring or slicing 

knives for product preparation is always appreciated.  

Sharp knives are safer than dull ones. 
 

Cutting boards—look for food-safe cutting boards.  

Plastic or non-porous hard maple is best. Flexible 

cutting mats are nice for chopping and pouring the 

diced food directly into the pan. Nicks and scratches 

in cutting boards indicate a need for replacement. 
 

Updated research based preservation books: So Easy 

to Preserve, 6th edition can be ordered from the 

National Center for Home Food Preservation 

www.uga.edu/nchfp; The Ball Blue Book of Home 

Preserving is available in many stores that sell 

canning supplies; and the USDA Complete Guide to 

Home Canning, 2009 edition is available from 

Purdue University at https://mdc.itap.purdue.edu/

item.asp?item_number=AIG-539#.Vgsb0MvD__o   

(A new edition of the Complete Guide will be out 

next year.) 
 

New canners: Sometimes it is difficult to find 

canners in stores at this time of year, but they can be 

ordered on line. Pressure canners are essential for 

processing low acid foods and come with a weighted 

gauge or a dial gauge. Choices of water bath canners 

range from blue agate to stainless steel with a smooth 

bottom and clear lid. Steam canners are now 

approved for canning high acid foods. Specialty 

canners include an electric water bath canner.   
 

Dehydrator: look for one with a fan and an adjustable 

temperature control. 
 

Other items might include items such as a corn cutter, 

apple corer/slicer, pear corer, cherry pitter, strainer, 

special canning spoons or ladles, food mill, meat 

grinder. 
 

Useful basics—an apron, a pretty set of kitchen 

towels.   
 

Taking time to select a perfect gift will make for a 

good season of food preservation in the months to 

come. 

 

Gifts for the Home Food Preserver 

You may have a friend that you  

want to gift with something to  

support his/her passion for home  

food preservation. You might  

even want some of these items for  

yourself. Here are a few 

suggestions to make work easier 

and more enjoyable. Check kitchen stores or any 

major shopping venues to locate these gifts. 

Specialty catalogs and online shopping are other 

sources for purchasing. 
 

The basic essentials: A jar lifter for easy removal of 

hot jars from a canner; a funnel to help pack small 

food items into canning jars; a plastic spatula or 

“bubble freer” to remove air bubbles from the jars; a 

magnetic lid grabber that helps remove treated lids 

from hot water. Sometimes this assortment of items 

is sold together as a kit. 
 

Plastic spatulas for scrapping sides of pans and 

bowls. Choose some made from silicone which is 

heat and stain resistant.   
 

Kitchen timer or kitchen clock. A good timer with a 

loud signal is a must for canning and cooking 

processes.   

http://www.uga.edu/nchfp
https://mdc.itap.purdue.edu/item.asp?item_number=AIG-539#.Vgsb0MvD__o
https://mdc.itap.purdue.edu/item.asp?item_number=AIG-539#.Vgsb0MvD__o
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 Green potatoes 

contain a natural toxin 

called solanine, which has 

a bitter taste and can 

irritate the gastrointestinal 

tract. If enough of it is 

eaten it could cause 

symptoms such as vomiting and diarrhea. Because 

of the bitter taste, it is rare for someone to eat 

enough to actually get sick. 

When a potato is exposed to light, metabolic 

activity in the skin increases producing chlorophyll 

which provides the green color. At the same time 

solanine is formed. Greening can be the result of the 

potato not being completely covered by soil during 

the growing stage or exposure to sunlight or 

artificial light during storage. White skinned 

varieties often green more readily than darker 

skinned varieties as the red and russet color of the 

skin can mask the green. Immature potatoes and 

recently harvested potatoes green more readily 

because they lack a thick outer skin. Higher 

temperatures cause more greening under light 

exposure. Retail packaging in transparent bags also 

contributes to increased greening. Store potatoes at 

home in a cool dark place with good air circulation. 

 Solanine is concentrated in or directly beneath 

the peel. Peeling is effective in removing most of 

the affected tissue. Small green spots can be 

trimmed off. If more extensive greening occurs, 

throw the potato out.   

Drying Foods 

Honey Dip for Drying Fruits 

 Many store-bought dried fruits have been dipped 

in a honey solution. A similar dip can be made by 

combining ½ cup sugar with 1½ cups boiling water. 

Cool to lukewarm and add ½ 

cup honey. Place fruit in dip 

and soak 3 to 5 minutes. 

Remove, drain well and place 

on dryer trays. 

Try this on sliced pears, 

persimmons, and bananas.  

Next summer try it on 

cherries, blueberries, and peach slices. Expect honey 

dipped dried fruit to be stickier and to be higher in 

calories than plain dried fruit. 

 

Green on Potatoes Dried Pineapple Flowers 
Here’s a decorative idea 

adapted from Martha Stewart. Peel 

pineapple and use a small melon 

baller to remove and discard the 

“eyes”. Use a sharp knife to cut 

pineapple crosswise into very thin slices. Transfer 

slices to baking sheets that have been lined with 

nonstick baking mats or parchment paper, or place 

metal cooling racks on baking sheets so that air can 

reach both sides of the pineapple. Bake in preheated 

oven at 200°F for 3½ hours, turning slices halfway 

through. Pineapple should look dried and start to turn 

very pale golden. The flat dried slices can be used to 

accompany a salad or seafood dish. For a more 

decorative effect, place some of the dried slices 

while still warm in muffin tins so that they dry and 

harden into a cupped flower-like shape. To make a 

flower to decorate a cup cake or layer cake, top a flat 

pineapple piece with a cupped piece. Store dried 

pineapple in an air-tight container in the refrigerator.  
 

Jerky 

Venison and beef make excellent jerky, but other 

meats and poultry can also be dried. Bacterial growth 

causes the greatest safety concern when making 

jerky. USDA recommends that meat be heated to an 

internal temperature of 160°F before being dried. 

Heating the meat to this temperature assures that any 

bacteria present will be destroyed. Using the 

dehydrator alone will inactivate microorganisms but 

will not kill them. 

Cook the meat by baking or simmering. Using 

the oven method, place the jerky on cake racks with 

baking sheets underneath and bake in a 325°F oven.  

Check the internal temperature of the meat using a 

digital thermometer. To simmer jerky in a marinade, 

prepare two to three cups of your favorite marinade 

and bring it to a rolling boil over medium heat. Add 

a few meat strips making sure the marinade covers 

them. Reheat to a full boil. 

After pre-cooking the meat, place the strips on a 

rack, place in the dehydrator and maintain a constant 

temperature of 140°F during the drying process.  

This is important because the process must be fast 

enough to dry food before it spoils, and it must 

remove enough water to prevent microorganisms 

from growing. 

Jerky is adequately dried when a cooled strip 

cracks but does not break when bent. No moisture or 

underdone spots should be evident. Store in a cool 

dark place. Freeze jerky for long term storage. 
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________________________________________________ 

Turkey Talk 

 
What is the best way to thaw a frozen uncooked 

turkey? Placing it in the refrigerator is the safest 

method and will result in the best finished product.  

It takes about 24 hours for every 5 pounds to thaw 

the turkey in the refrigerator. An alternate method is 

to place the turkey wrapped in its plastic wrapping in 

cold water, changing the water every 30 minutes. It 

takes about 30 minutes per pound to thaw in cold 

water. When using a microwave oven to thaw a 

turkey, follow the manufacturer’s instructions for the 

size turkey that will fit in your oven, the minutes per 

pound and the power level to use. Turkey thawed in 

the microwave oven should be cooked immediately. 
 

 
 

Is it safe to cook a turkey overnight at a low 

temperature? No, the internal temperature of the 

meat remains in the danger zone. It does not reach 

temperatures needed to kill harmful bacteria. 
 

How should leftovers be stored? Discard any turkey, 

stuffing, and gravy left out at room temperature 

longer than 2 hours; 1 hour in temperatures above 

90°F. Remove the stuffing from the turkey and carve 

the extra turkey meat from the bones. Never freeze 

the stuffing in the turkey. Divide leftovers into 

smaller portions. Refrigerate or freeze in covered 

shallow containers for quicker cooling. Use 

refrigerated turkey and stuffing within 3 to 4 days.  

Use gravy within 1 to 2 days. Cooked turkey keeps 

for 3 to 4 months in the freezer.   

 

Happy Holidays 

Never defrost turkey on the counter. 

Granola 

Frequently granola recipes contain ingredients 

that are not staples on many pantry shelves. This 

recipe has been a favorite in our drying classes.  

Use it as a snack, as a cereal with milk, a topping 

for ice cream or yogurt, or any creative way you can 

think of. 
 

Martha’s Simplified Granola 

5 cups uncooked rolled oats (not quick or instant) 

⅓ cup instant nonfat dry milk powder 

1 cup flaked coconut 

1 cup blanched slivered almonds, pecans, walnuts,  

or peanuts 

½ cup plus two tablespoons vegetable oil 

½ cup honey 

½ cup brown sugar, firmly packed 

1½ teaspoons vanilla extract 

2 cups chopped dried fruit 
 

Preheat oven to 300°F. In a large bowl, mix oats, dry 

milk, coconut, and almonds or other nuts. In a small 

saucepan, heat oil, honey and brown sugar until 

warm, stirring until brown sugar is dissolved.  

Remove from heat and stir in vanilla. Pour oil 

mixture over oat mixture, stirring to mix well. Pour 

into a 9”x13” or larger baking pan. Bake in 

preheated oven 25 to 30 minutes until golden brown, 

stirring every 10 minutes. During last 5 minutes of  

baking, stir in dried fruit, if desired. Cool and store 

in airtight containers at room temperature. Use 

within 4 weeks. Makes 9 to 10 cups. 

 

(Note:  At the end of baking time, the mixture will 

seem moist and sticky.  As it cools, it will harden 

and become crisp.) 

Can stuffed turkey be frozen? Stuffing should be 

frozen separately from the 

turkey. The time needed 

for freezing to take place 

in the center of the item is 

the critical factor. Stuffing 

in the turkey slows the 

freezing time allowing 

bacteria to grow in the center before it reaches a 

safe keeping temperature. 
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