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Dear Home Food Preserver, 
 

It is a pleasure to have a Food Safety/ 
Family & Consumer Sciences Extension 
Educator in our Lancaster County office again.  
Stacy Reed holds a BS in Nutrition Sciences 
and BS and MS degrees in Food Science, all 
from Penn State. She has previous work 
experience as a Scientist at Kraft Foods and as 
a Product Development Manager with Cargill 
Cocoa and Chocolate in Lititz. We welcome 
Stacy to our Penn State Extension team. 

You are probably busy with canning and 
freezing chores by this time. Because I was the 
recipient of a generous supply of rhubarb, the 
freezer now contains more prepared rhubarb 
sauce than necessary and some raw rhubarb 
that will be suitable for a cake or crisp. With all 
the rain we had the rhubarb had a higher water 
content than usual. With a bit of luck our local 
strawberries will not be affected by excess 
moisture and will be perfectly sweet. 

Hopefully, you have been able to plant your 
gardens in a timely manner and soon will be 
enjoying green beans, peppers and tomatoes.  
Note the articles on tomatoes in this newsletter. 

In talking to you, I find that many of you 
enjoy trying less common fruits. I’ve shared 
some information from Wyoming Cooperative 
Extension on using wild berries. 

Happy preserving, 

                                                                                       
                                                     
 
 

Martha Zepp 
Food Preservation Consultant 
Penn State Extension 
717-394-6851 
Email:  mjz12@psu.edu 
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Shimmering red currant jelly looks so pretty 
with sunlight passing through it. There are 
several berries that have not been included in 
previous newsletters because they are less 
available to most home food preservers.  
However, extension educators do receive calls 
about them. This month’s feature is some 
information on two closely related species—
currants and gooseberries. 

Currants, a pea sized fruit, is the smaller of 
the two. Native American gooseberries are 
smaller while European cultivars of the 
gooseberry range in size from the common 
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currant to the size of a small egg. Currants are 
harvested in late June and early July in 
Pennsylvania and should be picked as the fully 
colored fruit appears. Red currants are more 
common, but there are white or pink and black 
varieties.   
 

Currant Jelly 
6½ cups currant juice* 
1 (1.75 oz.) package powdered pectin or                   
6 tablespoons bulk pectin 
½ teaspoon butter or margarine, optional 
7 cups granulated sugar 
Makes about eight 8-oz. jars 
 

Crush the fully ripe fruit before cooking and 
follow steps below to prepare the juice.   
Measure sugar and set aside. Combine juice 
and powdered pectin in a large 6 to 8 quart 
Dutch oven. Add ½ teaspoon butter or 
margarine, if desired, to prevent foaming. Over 
high heat, bring to a boil that cannot be stirred 
down. Add sugar, stirring constantly, return to a 
boil that cannot be stirred down and boil one 
minute. Remove from heat. Skim off foam if 
necessary. Pour hot jelly into hot jars allowing 
¼ inch headspace. Wipe sealing edge; apply 
two piece lids. Process for 10 minutes in a 
boiling water bath.  
*Variation: Make with equal parts currant juice 
and apple juice.   
(Source:  Wyoming Cooperative Extension) 

Note: It takes about 5 quarts or 7 pounds of 
currants to yield 6½ cups juice. Do not reduce 
the amount of sugar in this recipe. If you desire 
less sugar, use powdered pectin for less or no 
sugar needed jellies and follow the directions in 
the insert. 
 

Preparing Wild Berry and Other Wild Fruit 
Juices 

 Pick over the fruit and discard any that 
are overripe, damaged, or spoiled. 

 Wash fruit quickly but thoroughly and lift 
out of water. Do not let the fruit soak in 
water. 

 Place fruit in a large saucepan and barely 
cover with water. Heat the fruit at a high 
temperature until it boils; reduce heat to a 
gentle boil. 

 Cook for 10 minutes until a deep-color 
liquid forms. The fruit can be crushed as it 
cooks or the first juice can be drained into 

another saucepan and the fruit cooked a 
second time. Then crush the fruit as it 
cooks the second time to release more 
juice. 

 Strain all cooked fruit juice through a jelly 
bag or three layers of cheese cloth.  
Dampen the jelly bag before adding fruit 
juice. Do not squeeze the jelly bag. If the 
fruit does not yield enough juice, you can 
add other fruit juice to the wild fruit juice.  
If the shortage is ½ cup or less, you can 
add water. 

 The juice can be used immediately to 
make jelly or syrup, and the pulp can be 
used to make jam. Another option is to 
can the hot juice in hot pint or quart jars 
leaving ¼ inch headspace and process 
10 minutes in a boiling water bath. You 
may also freeze the juice. 
(Source: University of Wyoming) 

 

Canning without Sugar 
Sugar is added to canned 

fruits to help preserve color, 
provide a firm texture, and for 
flavor. It is perfectly safe to can 
fruit without any sugar or with 
some sugar substitutes but expect a product 
that discolors more quickly and that is less firm. 
It will also spoil more quickly once opened. An 
alternative to sugar is to choose a light fruit 
juice such as white grape juice or apple juice if 
you wish to reduce sugar when canning fruit at 
home. The natural sugars and acids in the fruit 
juice will provide some flavor and color 
retention; however, there will still be some 
softness. Most USDA and Penn State Let’s 
Preserve canned fruit recipes were developed 
when people’s taste for sugar was higher than 
it is today. If sugar is not a dietary concern, 
experiment with canning fruit in a lighter sugar 
syrup to find the least amount of sugar that 
yields an acceptable product. 
 

Canning-Pickling Salt 
Directions for canning designate 

canning salt or pickling salt. These are 
two names for the same thing—a pure 
salt of sodium chloride without 

Canning Know How 
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commercial jars such as mayonnaise or 
spaghetti sauce jars for water bath 
canning. This is risky because the 
glass is more likely to break than a 
good quality mason jar. The sealing 
surface of the rim is narrower than a 
mason jar and the glass is less 
tempered. Newer mayonnaise-type 
jars have a slightly narrower opening 
that does not fit the standard screw band. Today 
most mayonnaise jars are plastic and are not 
suitable for home canning. One use jars, those 
designed for commercial use, are best recycled 
or used for craft purposes rather than for home 
canning. 
 

Big Jars and Shapely Jars 
Half-gallon jars with a standard mouth have 

limited use; they are suitable for very high acid 
juices. The only research based recipes for 
canning in half-gallon jars are for apple juice and 
grape juice. Do not can tomatoes or tomato juice 
in half-gallon jars. The size of the jar prevents 
heat transfer to the center of the jar to destroy 
harmful spoilage organisms. A new shape this 
year is the half-gallon jar with a super wide 
mouth—in other words, a short fat jar. This jar is 
not for home canning but works well to store dry-
goods for shelf storage. 

Some European manufacturers make jars in 
pretty shapes such as tulip and juice decanter 
jars. The shape and the volume of the jar affect 
the rate of heating the food in the jar. Process-
ing times based on standard mason canning jars 
may not apply to these uniquely shaped jars. 

 

Reuse or Not? 

additives or minerals. Common table salt 
contains anti-caking ingredients that may make 
the product cloudy or produce a sediment in the 
bottom of the jar. Table salt frequently is iodized 
to provide the essential nutrient iodine. Iodine in 
the salt may be absorbed by the product 
causing it to darken, discolor, or be spotty. 
There are no safety issues in using common 
table salt for canning, but you may find that the 
product discolors or becomes cloudy—
especially light colored vegetables and pickles. 
Use canning or pickling salt for making 
sauerkraut.   

Kosher salt is also a pure salt, but it is 
produced in light flakes rather than the more 
dense granules of canning salt and therefore 
measures differently. As a result it is not 
recommended for making pickled and fermented 
foods, especially when salt concentration is a 
critical factor for microbial growth. It takes more 
Kosher salt to provide the same saltiness of 
table or canning salt.   

There are many types of sea salt. Sea salt is 
evaporated sea water and contains various 
minerals. These minerals may cause canned 
foods to discolor or affect the flavor. 

Salt substitutes contain chemicals that 
provide a salty flavor but little or no sodium.  
Most salt substitutes contain potassium chloride 
which some people think has a metallic taste.  
Do not substitute potassium chloride for sodium 
chloride in fermented recipes. Use of salt 
substitutes in fermented products before 
canning will lower the acid content and possibly 
render the product unsafe to eat or quick to 
spoil. 
 

Highlights about Jars 
What is a “Mason” Jar? 

The term “mason jar” refers 
to a type of jar manufactured 
for home canning and is not a 
brand name. A mason jar has 
a threaded neck designed to 
engage with the screw bands 
that hold the lids in place. The glass in a mason 
jar is thicker and stronger than in a one use jar. 
Mason jars may be reused many times but do 
require new lids each time. 
 

Mayonnaise-type or One Use Jars 
Years ago it was common practice to use  

   Properly cared for mason jars without 
nicks, cracks, or chips can be reused. 

  Screw bands are reusable if they are not 
bent, dented or rusted. Wash, rinse, and 
thoroughly dry after use. Store in a dry 
place to prevent rusting. 

  Do not reuse the flat metal disk that is 
used to seal the jar. When the jar seals 
an impression is formed on the lid which 
prevents a seal in the sealing compound 
when reused. 

   There is a re-usable plastic disk with a   
rubber ring that can be used if you follow 
the manufacturer’s directions. 

  Do not reuse lids from commercially   
canned foods for home canning. 
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Mold Inside Jars 
Mold on the inside of canning jars is 
a sign of severe under-processing, 
and these products should not be 
consumed. If the jar has mold 
inside and it is unopened, then 
discard the food, jar and all! The 

product could be very unsafe. 
 

Over-Packing a Problem 
When filling jars with product, follow 

directions for filling jars and add the amount of 
liquid to solids specified in the recipe. Excess 
product reduces the amount of acidity in jars of 
pickles or relishes and interferes with the 
transfer of heat to the center of the jar during 
processing. If packed too tightly, the specified 
processing time may not be adequate to 
inactivate all the enzymes and destroy 
spoilage micro-organisms.  

  

Tomatoes 

 

 

 

example, pints of tomato juice can be 
processed in a boiling water bath or an 
atmospheric steam canner for 35 minutes, 
quarts for 45 minutes, but raw packed 
tomatoes in their own juice must be processed 
85 minutes in a boiling water bath. If they were 
done in a steam canner, the canner could boil 
dry damaging the canner and under 
processing the tomatoes. 

Don’t add low acid ingredients such as 
peppers, onions, or celery to home canned 
tomato products unless specifically allowed in 
a tested recipe. 

Never thicken tomato products with flour or 
cornstarch in an attempt to create stewed 
tomatoes or a condensed soup. 

Add ¼ teaspoon citric acid, or 1 tablespoon 
bottled lemon juice to each pint of home 
canned tomatoes. Add ½ teaspoon citric acid 
or 2 tablespoons bottled lemon juice per quart. 
If desired, add a little sugar to offset any 
changes in flavor. 

Play it Safe with Tomatoes 
Myth: Yellow tomatoes are lower in acid than 
red tomatoes. Fact: The acidity of tomatoes is 
similar. Yellow tomatoes taste less acid because 
they contain more natural sugars that mask the 
acidic flavor. 
Myth: Hybrid tomatoes are lower in acid than 
heirloom tomatoes. Fact: Research studies at 
our Penn State Research Farm and elsewhere 
indicate that there is no significant difference.  
Some hybrids are actually higher in acid than 
heirloom tomatoes. It depends upon the variety 
of each. Growing conditions, disease, and blight 
also lower acidity. 
 

More on Canning Tomatoes 
You may safely reduce or 

eliminate salt in all home 
canned tomato recipes. 

Many tested recipes 
allow you to choose either 
pressure canning or boiling 
water/steam canning for processing tomatoes. 
Just make sure to follow process times and 
pressure for pressure canning. If steam canning 
tomatoes, use process times given for boiling 
water processing. When a recipe calls for 
processing a tomato product for more than 45 
minutes, use a boiling water method. For 

Canning Vegetables 

Pressure can all vegetables (unless they 
have been pickled or the cabbage has been 
fermented into sauerkraut.) 

If you choose to create a vegetable mixture, 
choose combinations where there is a tested 
recipe for each vegetable that you are 
combining and follow the processing time for 
the vegetable that has the longest time listed. 

You can add a small amount of garlic (up to  

1 small clove per jar) to canned vegetables 
without impacting the processing time.   

Do not thicken canned vegetables with flour 
or cornstarch, or add rice, pasta or other starch 
ingredients; this would create an unsafe 
product. 

Freezing 

How much Corn? 
At the peak of corn season, 

many extended families take a 
day to harvest, shuck, blanch, 
and prepare dozens of ears of 
corn for freezing. Suddenly an 
almost empty freezer is bursting at the seams 
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more uniform results. For hobby drying, a small 
dehydrator will be adequate. If you plan to dry a 
large amount of food for family use, you might 
invest in a larger dehydrator.   

The most basic dehydrators consist of a heat 
source and several mesh trays. Select a 
dehydrator with a thermostat between 95°F and 
150°F because herbs need a lower temperature, 
fruits and vegetables need a higher temperature.   

Select a model with a fan because it moves 
the warm air over the food. The fan may be 
located on the top, the bottom or the side of the 
unit. A fan on the side of a horizontal unit moves 
the air across the food, and it is generally 
considered more desirable because it reduces 
flavor mixture when several foods are dried at 
the same time. However, units with side fans are 
generally more expensive. When the fan is on 
the top or bottom, it is necessary to rotate the 
trays for good ventilation. A unit without a fan 
operates on the principle that warm air rises; 
these units do not dry as efficiently. 

Look for trays with low sides and cleanable 
surfaces. Trays should be easy to load and 
unload. 

An expandable unit is nice for drying larger 
amounts. A typical round unit with stackable 
trays starts with four trays; you can purchase 
additional trays separately, and most will hold up 
to 12 trays. Generally, you use at least four trays 
whether they are full or not, to allow for air 
circulation. Square or rectangular models with 
the fan on the side have a door on the front and 
trays that slide out. This is a desirable feature 
when drying tall items. 
 

How to Dry Strawberries 
Because the flavor of berries 

is concentrated when dried, 
they make a good snack—few 
may be left for other uses.  
Strawberries are easy to dry 
and yield excellent results. 

Select one of the sweeter 
varieties that are firm, ripe, uniform in color, and 
free of defects for best drying results. Wash the 
strawberries and remove caps. Berries may be 
cut in half lengthwise or sliced about ¼ inch 
thick. Dry skin side down to prevent sticking to 
the drying racks. Sliced berries will dry faster but 
the cut side may stick to the rack. Turning the 
berries over halfway through drying helps to 

Drying Foods 

About Dehydrators 
 Are you deciding if you should buy a 

dehydrator? If so, what type of dehydrator is a 
good choice? Consider the type of food you will 
be drying and the amount of food. If you only 
plan to dry some herbs, you may find air drying 
will work well. If you want to dry a small amount 
of fruit, you may be able to do so in the oven or 
near a heat source with good air circulation. For 
larger amounts of fruit, vegetables and jerky, a 
dehydrator will dry the food more quickly with 

with packs of delicious sweet corn. Caution:  A 
freezer is only capable of chilling a limited 
amount of corn in a given period of time. The 
recommended amount of food to add to the 
freezer at any one time is two pounds per cubic 
foot of freezer space. So if you have a sixteen 
cubic foot freezer, you want to put no more than 
32 pounds of corn into it on one day. That 
would be 32 pint packages. 

For greatest success, spread the packages 
out so that the cold freezer air can surround the 
corn completely allowing each package to 
reach 0°F quickly. The faster the corn freezes, 
the higher the quality of the product and the 
less ice crystals within the cell walls. When 
huge amounts of corn are frozen and packs are 
stacked on top of one another, packs in the 
middle may not freeze within 24 hours and may 
spoil.   
 

When do You Need to Blanch? 
Enzymes are chemicals in food that cause 

changes in the ripening process. If enzymes 
are not inactivated before vegetables are 
frozen, the enzymes can cause an “off” color, 
destroy flavor, and toughen the product. Heat 
applied to the product when blanching slows 
the growth of enzymes. Enzyme activity is 
controlled in fruits by the addition of sugar and/
or an antioxidant such as ascorbic acid or Fruit 
Fresh®. 

Some people freeze corn without blanching 
it. Super-sweet varieties contain natural sugars 
which help to retard enzyme activity. If the corn 
is used within one month, you may find it 
satisfactory without blanching. For longer term 
storage, it is still best to blanch corn. 
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________________________________________________ 

Penn State Let’s Preserve Fact Sheets related 
to this issue include: 

  Let’s Preserve Quick Process Pickles  
  Let’s Preserve Tomatoes 
  Let’s Preserve Sweet Corn 

They are available on line at http://
extension.psu.edu/food/preservation/safe-
methods or may be obtained in hard copy from 
your local Penn State Extension office. 
 

“Wild Berries and Other Wild Fruit” includes 
recipes for gooseberry jelly and other less 
common fruits. Published by the University of 
Wyoming Extension, it is available at 
www.wyomingextension.org/agpubs/pubs/
B1210-3.pdf   
 

The National Center for Home Food 
Preservation at the University of Georgia has a 
wealth of canning and freezing information. 
Look under jams and jellies for recipes for 
mulberry jelly.  http://nchfp.uga.edu/how/
can7_jam_jelly.html 

 

 

Resources 

Food Preservation Classes 

 Overcoming the Fear of Pressure Canning 
 Thursday, July 7, 2016;  6:00-8:00 PM             $15 
 Learn the basics of using a pressure canner using 

current USDA canning guidelines to can low acid 
foods. Learn how a pressure canner works, the 
foods that need to be pressure canned, canning 
safety, and what to look for when buying a 
pressure canner. Class is presented as a canning 
demonstration and lecture. Optional: Bring the dial 
gauge from your pressure canner to be tested for 
accuracy. 

 

 Canning Tomatoes and Fruits 
 Saturday, August 6, 2016; 10:00 AM to Noon  $15 

Tomatoes and Fruits can be safely processed in a 
boiling water bath. Learn the basic principles of 
canning—why we recommend what we do. 
Understand the latest canning recommendations 
including acidifying tomatoes and the use of salt.  

 Discover how to can fruit with or without sugar. 
This class will cover the basics of canning 
tomatoes, tomato sauces and tomato juice. These 
basics also apply to other high acid foods, such as 
pickles and  fruits. Class presented as a 
demonstration and lecture. Optional: Bring your 
lunch and stay to watch how-to canning videos. 

 

Classes will be held at the Farm and Home Center, 
1383 Arcadia Rd., Lancaster, PA  17601. To register 
online: http://extension.psu.edu/lhome-food-
preservation, scroll down to the Food Preservation 
Class you wish to take. Payment can be made using 
any major credit card.  By phone: (717) 394-6851.  
By mail: Select classes, include check payable to 
“PSCE Program Fund”, mail to Penn State Extension, 
1383 Arcadia Rd., Rm. 140, Lancaster, PA 17601. 

prevent sticking. Small berries may be dried 
whole. However, they will take longer to dry 
because the skin reduces area for moisture 
evaporation. The ideal drying temperature is 
130 to 140°F. Use a dehydrator or dry in an 
oven if you are able to set the oven temperature 
low enough.   

The drying time depends upon the size of 
the berry pieces, exposure of air to cut 
surfaces, temperature, air circulation, and 
method of drying. Berries may take anywhere 
from 9 hours for small slices to 36 hours for 
whole berries. When sufficiently dry, straw-
berries should be pliable and leathery with no 
pockets of moisture. If desired, berries may be 
dried further until almost crisp. Unlike other 
fruits, strawberries should not be rehydrated 
because they will lose their firm texture. 

Store dried strawberries in an air tight or a 
vacuum sealed container to avoid rehydration 
from humidity in the air. Dried berries will 
maintain excellent quality if stored in the 
freezer. 
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