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Dear Home Food Preserver, 
 

One of our favorite sights this time of year is 
driving past local orchards and seeing apples 
weighing down the branches. Enjoy a fun day at 
some of the special harvest activities sponsored 
by farm markets, community groups, and trade 
associations. One of our favorites is the Adams 
County Apple Harvest Festival which is held the 
first two weekends in October. 
 Penn State Extension is working with other 
groups in Lancaster County to promote 
agriculture during Ag Week, October 9-15. Both 
of us will be offering classes on using pumpkins 
and squash. We look forward to meeting new 
people there. 

We continue to get questions on all kinds of 
topics. A question on how to can fresh bean 
seeds inspired the article on legumes. Share 
your interests with us. 
 Enjoy the fall harvest and the winter 
holidays. 
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Recommended varieties: Jonathan, Winesap, 
Stayman, Golden Delicious, or MacIntosh 
 

Ingredients: 
8 pounds apples 
2 cups cider 
2 cups vinegar 
2¼ cups white sugar 
2¼ cups packed brown sugar 
2 tablespoons ground cinnamon 
1 teaspoon ground cloves 
Yield: about 8 to 9 pints 
 

Remove stems and wash, quarter, and core 
apples. Cook slowly in cider and vinegar until 
soft. Press apples through a colander, food mill, 
or strainer. Cook fruit pulp with sugar and 
spices, stirring frequently. 

To test for doneness, remove a spoonful 
and hold it away from steam for 2 minutes. It is 
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You cannot always tell if food is 
spoiled by how it tastes, smells or 
looks. Spoiled foods may taste fine 
and appear to be safe and wholesome.  
Use safe canning procedures and  
research tested recipes. 
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done if the apple butter remains mounded on 
the spoon. Another way to determine when the 
butter is cooked adequately is to spoon a small 
quantity onto a plate. When rim of liquid does 
not separate around the edge of the butter, it is 
ready for canning. 

Fill hot product into sterile half-pint or pint 
jars, leaving ¼ inch headspace. Quart jars need 
not be pre-sterilized. Adjust lids and process 
half-pint and pint jars for 5 minutes or quart jars 
for 10 minutes in a boiling water bath. 
 

Combining several varieties of apples produces 
a good flavor. 
If you like a spicier butter, increase the ground 
cloves to 1 tablespoon and/or add ½ teaspoon 
ground allspice. 

 

enzymatic reactions and there is enough 
oxygen in the headspace to react with the 
enzymes. When air bubbles are not removed 
throughout the sauce after it is poured into the 
jar, the same problem will occur. A suggestion 
to reduce the enzymatic reaction is the addition 
of ascorbic acid; use a tablespoon of lemon 
juice to each quart of sauce. The addition of 
ground spices such as cinnamon or nutmeg 
adds natural color that may mask some of the 
oxidation. 

Putting cooked apples through a sieve, food 
processor, or blender incorporates additional 
air into the product.  After 
making the apples into a 
puree, be sure to bring the 
mixture to a boil and 
maintain a gentle boil while 
filling the jars.  Process 
pints for 15 minutes and 
quarts for 20 minutes in a boiling water bath. 

 

Why the Difference? 
You made apple butter the same way as last 

year, but it took much longer to cook and was 
much darker in color. Why the difference? You 
can use the same recipe year after year with 
different results. Fruit that is very juicy will 
require a longer cooking time to reduce to the 
proper consistency for a butter. Fruit that is 
slightly immature contains more natural pectin 
that will have a gelling effect which thickens the 
butter more quickly. The shorter the cooking 
time, the lighter the color of the finished 
product. Cooking butters in a wide diameter pan 
will reduce cooking time because more surface 
area allows the moisture to evaporate more 
quickly creating a thick fruit mixture. 

The following article was prepared by Marcia 

Myer, one of our new master food preservers. 
 

3 quarts peeled, cooked, beets (about 24 
small)* 

2 cups sugar 
2 sticks cinnamon 
1 tablespoon whole allspice or whole cloves 
1½ teaspoons salt 
3½ cups vinegar 
1½ cups water 
 

Combine all ingredients except beets in a 
large saucepot. Bring mixture to a boil: reduce 
heat. Simmer 15 minutes. Remove cinnamon 
sticks. Pack beets into hot jars, leaving ¼ inch 
headspace. Ladle hot liquid over beets, leaving 
¼ inch headspace. Remove air bubbles. 
Adjust two-piece caps. Process pints and 
quarts 30 minutes in a boiling-water canner.                   
Yield: about 6 pints.   
Source: Ball Blue Book 
 

*To prepare beets, trim off beet tops, leaving   
1 inch of stem and roots to prevent bleeding of 
color. Wash thoroughly. Sort for size.  Cover 
similar sizes together with boiling water and 

Secrets for Canning Applesauce 
While applesauce is extremely easy to 

make, many people encounter problems with 
canning it. Discoloration, siphoning, mold, and 
lack of jars sealing are common problems. 

Many of the problems with applesauce are 
caused by air. Although an apple is firm and 
solid, it actually contains air. In fact, twenty-five 
percent of an apple’s volume is air which is why 
they float in water. Unless the air is driven from 
the apple during the preparation of the sauce, 
there is oxygen present.   

Enzymes in apples cause oxidation 
(browning) when cut surfaces are exposed to 
air. When the top of a jar of applesauce 
gradually turns brown, it indicates that the 
sauce has not been heated enough to stop all 

Quick Sauce: 
Make chunky 
style sauce and 
skip the pressing 
step. 

Pickled Beets and Red Beet Eggs 
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 Legumes are a class of vegetables that 
include beans, peas, and lentils. Many of the 
beans you are familiar with-- navy, kidney, 
butter, great northern, lima, pinto, and black, as 
well as chick peas and lentils are suitable for 
drying and most are suitable for canning.   

 Dry beans by leaving pods on the vine until 
the beans inside rattle. When the vines and 
pods are dry and shriveled, pick the beans and 
shell them. No pretreatment is needed. If there 
is any moisture present, the beans will mold. If 
necessary, complete the drying process in the 
oven at a very low temperature or in a 
dehydrator. Vine dried beans can harbor insects 
and their eggs. Either seal the food in freezer-
type plastic bags and place the bags in the 
freezer set at 0°F or below for at least 48 hours, 
or place the beans in a single layer on a tray 

Legumes (Dried Beans) 

and place them in a preheated oven for 160°F 
for 30 minutes.  

To can dried beans or peas, place mature, 
dry beans or peas in a large pot and cover with 
water. Soak 12 to 18 hours in a cool place.  
Drain water. A quicker method is to cover the 
sorted, washed beans with boiling water in a 
saucepan. Boil 2 minutes, remove from heat, 
let soak 1 hour and drain. Soaking beans is 
critical to ensuring a safely canned product.  
Do not can dried beans without soaking.  
Cover soaked beans with fresh water and boil 
30 minutes. Add salt if desired. Fill jars with 
beans or peas and cooking water, leave 1-inch 
headspace. Remove bubbles, wipe jars. Apply 
two piece lids and adjust to fingertip tight.  
Process pints for 75 minutes and quarts for 90 
minutes in a dial-gauge canner at 11 pounds 
pressure or at 10 pounds pressure in a 
weighted gauge canner at altitudes of 1,000 
feet or below. Adjust pressure for higher 
altitudes.   
Reference: Clemson University, South Carolina 
Extension 
 

Sauerkraut in Cool Weather 

The ideal time for making sauerkraut is in 
the fall when the weather is cool. In order for 
the cabbage to ferment, it needs to contain 
natural sugars found only in fall cabbage. 
Cooler weather allows fermentation to take 
place at a rate that discourages spoilage.  

Key points for making sauerkraut:  
Shred or cut cabbage about 1/16 inch thick—
about the thickness of a quarter. It needs to be 
broken up enough to bruise the cells to reduce 
the sugars.  

Use canning or pickling salt.  

Use 3 tablespoons salt for each 5 pounds of 
shredded cabbage. Don’t reduce the amount.  

Pack cabbage down so that liquid is drawn 
to cover the cabbage.  

Let it sit between 60 and 75°F. It will take         
3 to 4 weeks at 70-75°F and 5-6 weeks 
between 60-65°F. Higher temperatures will 
encourage spoilage and the cabbage will not 
ferment below 60°F.  

cook until tender (about 25 to 30 minutes). 
Drain and discard liquid. Do not use the 
cooking liquid for the water in the recipe. 
Cool beets. Trim off roots and stems and slip 
off skins. Beets may be sliced or chunked 
instead of using whole. Place spices in a spice 
bag for easy removal. The USDA recipe 
simmers the beets in the hot liquid 5 minutes 
before packing into jars. 

A Different Method to Hard Cooked Eggs 
Have you tried this method of cooking eggs? 

The shells slip right off, even fresh eggs. 
Place 1 inch of water in a medium saucepan 

over high heat. Place a steamer basket in 
saucepan. Bring water to a rolling boil. Add the 
eggs in a single layer. Cover, reduce heat to 
medium-low and cook eggs 15 minutes for large 
and 18 minutes for extra-large.  Drain eggs and 
immediately place them under cold running 
water to cover or in ice water. Cool completely.  
To peel eggs easily--place eggs back into pot. 
Cover with lid and shake pot (holding lid). Add 
water to pot and the shells will slip right off. 

To make red beet eggs, 24 hours before 
serving add some hard cooked eggs to the 
pickled beet juice. Enjoy. Keep refrigerated. 
Use within one week. There are no research 
based recipes for canning pickled eggs. 
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Best Practices Quiz 

Test your knowledge of canning practices. 
Answers at end of article. 
 

1.  What is the recommended method of 
processing quarts of tomato juice? 

 a. 15 minutes in a boiling water bath 
 b. 40 minutes in a boiling water bath 
    c. 10 minutes at 10 pounds pressure in a 

   pressure canner 
 d. Pour boiling juice into hot jars and skip   

heat processing altogether 
 

2.  What ingredient should be added to 
tomato products to ensure adequate 
acidity for canning? 

  a. Sugar 
  b. Salt 
    c. Bottled lemon juice 
  d. Ascorbic acid 
 

3.  What can be added to the holding water 
to prevent discoloration of light colored 
fruits when peeling them? 

  a. Salt 
  b. Crushed vitamin C tablets 
  c. Apple juice 
  d. Cornstarch 
 

4.  What thickening ingredient is 
recommended in research tested 
recipes for use in canned pie fillings? 

  a. Flour 
  b. Cornstarch  
  c. Regular ClearJel® 
  d.Tapioca 
 
5.  Which practice prevents softening of 

pickles? 
  a. Trim 1/16

th
 inch from the blossom end of 

the cucumber 
 b. Use iodized salt 
  c. Use vinegar diluted to 4% 
  d. Omit the processing step 

For more information, go to http://
extension.psu.edu/food/preservation/safe-
methods/sauerkraut  or call the extension office 
and ask for “Let’s Preserve Sauerkraut.” 

6.  How can you reduce liquid loss from 
canned fruit or tomatoes? 

  a. Heat the product and put it in the jars hot 
b. Boil jars in canner quickly over high heat 

  c. Add water to come just to the neck of the 
jar 

  d. Remove jars from the canner as soon as 
process time is complete 

 

7.  What is the maximum amount of time you 
can wait to reprocess a jar that has not 
sealed? 

  a. 6 hours   c.  2 days  
  b. 24 hours                    d.  2 weeks 
   
8.  How can you reduce the likelihood of 

apple slices or pears becoming dark at 
the top of the jar? 

  a. Increase the headspace 
  b. Place fruit higher in the jar than the syrup 
 c. Heat process the jars adequately to 

destroy enzymes 
   d. Use a sugarless pack 
 

9.  What is the recommended headspace for 
canned fruits? 

   a. ¼ inch  b.  ½ inch  c.  ¾ inch  d. 1 inch 
 

Answers:  1. b. The method of pack determines 
process time:  Raw pack tomatoes require 85 
minutes to process, hot pack quarts of crushed 
tomatoes require 45 minutes, but pints require 
35 minutes. 
2.  c. Lemon juice lowers the pH and increases 
the acidity. Citric acid can also be used, but 
choice d, ascorbic acid, is not the same as citric 
acid. 
3.  b. Six 500mg vitamin C tablets can be 
crushed in a gallon of water. 
4.  c. ClearJel®, a modified food starch, does 
not thicken until the product cools so that heat 
can be transferred to the center of the jar during 
processing. 
5.  a. Enzymes that cause soft pickles are 
concentrated in the blossom end of the 
cucumber. 
6.  a.  Heating the product first drives air out of it 
before it goes into the jar. 
7.  b.  There is the possibility of adequate 
bacterial growth after 24 hours to be able to 
cause a food borne illness. 
8.  c.  Enzymes cause reactions in the fruit 
when exposed to oxygen and results in 

http://extension.psu.edu/food/preservation/safe-methods/sauerkraut
http://extension.psu.edu/food/preservation/safe-methods/sauerkraut
http://extension.psu.edu/food/preservation/safe-methods/sauerkraut
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darkening. 
9.  b.  Use ½ inch headspace for most fruits 

and tomatoes, ¼ inch for jams and jellies, and 1 

inch for most vegetables and meats (more for 

limas and chicken). 

 

 

Ag Week Classes—October 13 

We will present information about pumpkins 

and winter squash during Ag Week on October 

13, 2016 at the Farm and Home Center 

Training Room. Stacy will present on “Why 

Winter Squash and Pumpkins are Great Fall 

Foods” from 10-11 am and  1-2 pm. Topics to 

be covered are: different varieties of squash, 

nutritional differences and a sampling of three 

squash recipes will be included. Martha will 

present on the “Preparation and Preserving of 

Squash” from 11-12 pm and from 2-3 pm. 

Martha will cover cooking, freezing and canning 

of pumpkin and squash. She will also share 

recipes and discuss best cooking practices. 

Attendees are welcome to attend one or both of 

these free presentations throughout the day. 

Help us anticipate the number attending and 

register by calling the Penn State Extension 

office at 717-394-6851. Walk-ins will be 

accepted. More information about Ag Week 

activities is available at 

www.lancastercountyagweek.com  

It Looks So Nice—Really? 

Freezing Pumpkin or Winter Squash 

The rind can be difficult to peel. Try cooking 
it unpeeled and then scoop out the flesh.   

Baking brings out the sweetness of winter 
squash and is less watery than boiling. Halve 
small squash or pumpkin and scoop out the 
seeds and strings. Cut large pumpkins into 
chunks. Place cut side down, if possible, on a 
foil-lined baking pan with at least three inch  
sides. The foil will help keep the juices from 
burning onto the pan. Pour about ¼ inch water 
into the pan, cover with foil, and bake at 350°F 
until it is tender when pierced with a fork or 
toothpick. Cooking time depends upon the size 
of the pieces and may take 40 minutes up to 

several hours. Use caution in removing pan 
from the oven—hot liquid will cook out of the 
pumpkin. 

To steam squash or pumpkin, place a metal 
colander or basket over a pot with about an inch 
of water. Place the seeded pieces in the 
colander with the cut side down. Cover the pot 
and cook over boiling water until tender. 

To boil, place peeled squash or pumpkin 
pieces in a small amount of boiling water. Cook 
until tender. Test with a fork or toothpick. Drain 
well. There will be additional liquid escape from 
the cooked flesh as it sits. 

To prepare: scoop flesh from unpeeled 
squash into a bowl. Pulse semi-cooled pieces in 
a food processor or put in a blender and 
process on medium speed. You will need to 
stop occasionally and scrap the sides of the 
blender. An alternative is to mash the squash 
with a potato masher. Chill the mashed or 
pureed squash in a pan or bowl set in a pan of 
cold water. Stir occasionally and change water 
occasionally until squash reaches room 
temperature. 

Cooking the squash inactivates the enzymes 

that causes discoloration and toughness of the 

finished product. If cubes are desired, it is 

necessary to blanch the cubes until heat 

reaches the center of the cubes. Do not 

overcook or you will end up with puree again. 

Cubes can be used in stir-frys. 

 

Pumpkin and winter squash should never be 

canned as a sauce or puree. Home food 

preservers do not have the equipment to 

safely can pumpkin as it is canned 

commercially. However, it can be cut into              

1 inch cubes, boiled 2 minutes before being 

packed into jars hot with boiling cooking liquid, 

and processed in a pressure canner (10 

pounds weighted gauge, 11 pounds dial 

gauge) for 55 minutes for pints or 90 minutes 

for quarts. 

Some people think that they will be able to 
tell if a food is safe by the appearance of the 

http://www.lancastercountyagweek.com
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Fall and winter are favorite times for making 
jerky because you can place the dehydrator in 
the garage and not worry about insects 

Many people enjoy canned venison because 

processing breaks down the muscle tissue 

making it very tender. Venison, like all meats, is 

a low acid food and must be processed in a 

pressure canner at the proper pressure and 

time. Venison is canned like beef. Strong 

flavored wild meats can be soaked for 1 hour in 

brine made from 1 tablespoon salt per quart of 

water. Rinse the meat before canning. Cut into 

1 inch wide strips, cubes or chunks. It may be 

put into the jars raw with no added liquid (it 

forms its own liquid) or it may be precooked to 

the rare stage and packed hot into jars. Fill the 

jar to 1 inch from the top with boiling meat 

juices, water, or tomato juice. Tomato juice is 

especially desirable for masking the strong 

flavor of venison. Another option is to add a 

slice of onion. Process in a dial gauge pressure 

canner at 11 pounds pressure or a weighted 

gauge pressure canner at 10 pounds pressure 

making adjustments for high altitudes. Process 

pints for 75 minutes and quarts for 90 minutes.   

Canning Venison 

Jerky 

product. Spoilage organisms that cause food 
poisoning are too tiny to see. They are all 
around us. The only way to stop them is to 
follow proper food handling rules and when 
canning, use research based recipes. 

You might see large clusters of mold growth 
or yeast colonies, but this is the exception. A 
few types of food spoilage will produce a 
vinegar odor and a slimy texture. However, most 
bacteria works under the radar and you don’t 
know it is there until someone gets sick. 

The bacteria that produces the botulism toxin 
is one that cannot be identified by taste, smell or 
looks. If you follow USDA (Cooperative 
Extension) procedures exactly for preserving 
food, your food will be safe.  

contaminating the meat. Using a smoked 
flavoring on jerky discourages one from drying 
jerky in the house. 

Bacterial growth causes the greatest safety 
concerns 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 the meat 
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. 

mailto:kfl2@psu.edu

