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Dear Home Food Preserver, 
 

July and August have provided many 

opportunities for us to meet with you and provide 

programs.  Attendees at the Canning Tomatoes and 

Fruits Workshops were enthusiastic and asked many 

questions.  There was a lot of interest when Martha 

presented a Canning Salsa demonstration at Ag 

Progress Days.  We are preparing a demonstration 

on Canning Relishes and Pickled Products for the 

Lancaster Historical Society at Wheatland in 

September.   

 At this point in the summer, onions have been 

harvested, peppers are ripening, and while tomatoes 

and corn are nearly over, these ingredients are still 

available.  Both the salsa and the pickled corn relish 

recipes in this newsletter take advantage of these 

products. 

 Look over your food preservation results for the 

year.  Perhaps you have some really nice jars of 

peaches or a great jam or some excellent dried 

apples.  It’s a good time to enter one of the many 

local fairs that we have here in Lancaster County.  

Just remember to read the fair books carefully and 

follow directions. 

 Enjoy your harvest! 

 

                                                       

 

 

Nancy R. Wiker 

Extension Educator—FCS, Penn State Extension 

                                       

 

                                                                                  

 

Martha Zepp                                                                     

Food Preservation Consultant, Penn State Extension 
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Recipe: Choice Salsa 
For some years cooks have been looking for a 

formula that allows them to can salsa using 

ingredients they enjoy.  It is still not safe to take 

your fresh salsa recipes and put them in jars, but 

the following recipe gives you the choice of the 

amount of onions and the amount and types of 

peppers you choose.  Those liking hot salsa will 

choose jalapenos and hot chili peppers while those 

with milder tastes will use bell or mild banana 

peppers.  It is very important that you use all of the 

lemon juice to control the acidity of the product.  

Martha questioned the developer of the recipe 

about the amount of tomatoes in relation to the 

peppers and onions and was assured that the salsa 

had a good tomato flavor. 
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Choice Salsa 

6 cups peeled, cored, seeded and chopped ripe 

tomatoes 

9 cups diced onions and/or peppers of any variety 

(See notes below.) 

1½ cups commercially bottled lemon or lime juice 

3 teaspoons canning or pickling salt 
 

Yield:  About 6 pint jars. 

Caution:  Wear plastic or rubber gloves and do not 

touch your face while handling or cutting hot 

peppers.  If you do not wear gloves, wash hands 

thoroughly with soap and water before touching your 

face or eyes. 
 

Procedure:  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. 

To prepare tomatoes:  Dip washed tomatoes in 

boiling water for 30 to 60 seconds or until the skins 

split.  Submerge immediately in cold water.  Peel off 

loosened skins and remove cores.  Remove seeds and 

chop (¼ to ½ inch pieces). 

To prepare onions:  Peel, wash, core and dice onions 

(¼ inch pieces). 

To prepare bell peppers:  Wash and core bell peppers.  

Remove the seeds and membranes before dicing               

(¼ inch pieces). 

To prepare hot peppers:  Wash and remove stems of 

hot peppers.  Keep or remove as much of the seeds 

and membranes as you wish, depending on the 

“pepper heat” of the salsa that you desire.  Dice 

peppers (¼ inch pieces). 
 

Combine prepared ingredients in a large pot, add 

lemon juice and salt.  Bring to a boil over medium 

heat while stirring.  Reduce heat and simmer salsa for 

an additional 3 minutes, stirring as needed to prevent 

scorching. 

Fill the hot salsa into prepared hot jars, leaving         

½ inch headspace.  If needed, remove air bubbles and 

re-adjust headspace to ½ inch. Wipe rims of jars with 

a dampened clean paper towel.  Adjust lids and 

bands. 

Process half-pint or pint jars in a boiling water bath 

for 15 minutes at altitudes up to 1000 feet; 20 

minutes at altitudes between 1001 feet and 6000 feet; 

25 minutes at altitudes above 6000 feet. 
 

Notes:  This is a fairly acidic salsa, but was tested 

with a wide variety of tomatoes, peppers, and onions 

to ensure the necessary acidification for boiling water 

canning and still allow for some consumer choice in 

the ingredients. 

Recipe:  Pickled Corn Relish 

The peppers may be sweet bell peppers (of any 

color) and/or hot peppers. 

The purpose of the commercially bottled lemon 

or lime juice is to standardize a minimum level of 

acidity in the recipe.  For safety reasons do not 

substitute vinegar for the lemon or lime juice.  Do 

not use bottled key lime juice. 

Do not alter the proportions of tomatoes, 

vegetables and acid because that might make the 

salsa unsafe when this canning process is used.  The 

chopped tomatoes and diced peppers and/or onions 

are to be measured level in dry measuring cups; the 

lemon or lime juice is measured in a liquid 

measuring cup.  The recipe was not tested with other 

vegetables for flavor or acidity.  
Developed at the University of Georgia, Athens.  Released by 

Elizabeth L. Andress, Department of Foods and Nutrition, 

August 2013. 

Pickled Corn Relish 

10 cups fresh whole kernel corn (16 to 20 medium-

size ears), or five 12-ounce packages of frozen 

corn 

2½ cups diced sweet red peppers 

2½ cups diced sweet green peppers 

2½ cups chopped celery 

1¼ cups diced onions 

1¾ cups sugar 

5 cups vinegar (5% acidity) 

2½ tablespoons canning or pickling salt 

2½ teaspoons celery seed 

2½ tablespoons dry mustard 

1¼ teaspoons turmeric 
 

Yield:  About 9 pints 

Procedure:  Boil ears of corn 5 minutes.  Dip in cold 

water.  Drain.  Cut whole kernels from cob; do not 

scrape cob.  For frozen corn, defrost in refrigerator 

overnight or defrost in a microwave oven.  Combine 

peppers, celery, onions, sugar, vinegar, salt, and 

celery seed in a saucepan.  Bring to a boil and 

simmer 5 minutes, stirring occasionally. Mix 

mustard and turmeric in ½ cup of the simmered 

mixture.  Add this mixture and the corn to the hot 

mixture.  Simmer another 5 minutes.  If desired, 

thicken mixture with flour paste* (¼ cup flour 

blended in ¼ cup water) and stir frequently.  Fill jars 

with hot mixture leaving ½ inch headspace.  Adjust 

lids and process half-pints or pints for 15 minutes in 

a boiling water bath canner. (20 minutes at altitudes 

of 1001 to 6000 feet; 25 minutes above 6000 feet)  
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This may cause seal failure immediately or later 

during storage. 

There are two ways that mold can get into the 

applesauce.  Either the mold was in the applesauce 

before it was sealed in the jar or the seal was broken 

and it entered later.  Mold spores are present on the 

skin of the apples and present in the air.  If you cook 

unpeeled apple slices before pressing them into a 

sauce, you can be sure that some mold spores and 

bacteria were present on the skin even if you washed 

the apples thoroughly before starting.  We 

recommend peeling the apples before cooking them.  

Proper cooking will destroy the molds and bacteria 

before they go into the jar.   Keeping the sauce 

boiling while jarring it also controls mold.  Another 

source of mold is that from the air; floating mold 

spores can deposit on the sauce after it is put into the 

jar but before the lid is applied.  Processing the 

applesauce (pints for 15 minutes and quarts for               

20 minutes) destroys microorganisms in the 

headspace.  Processing also produces a strong 

vacuum seal.  Unless you have a problem with 

siphoning, the jar should remain sealed during 

storage.  Under-processing is a common cause of 

seal failure.  

Although applesauce is one 

of the easiest foods to can, it 

generates many questions about 

a spoiled or poor quality 

product.  We are often asked 

why it turns brown on top, why 

it molds, or why the jar loses its 

seal during storage. 

Browning of applesauce is caused by oxidation; 

that means the enzymes in the applesauce react with 

oxygen.  The oxygen comes from the air inside the 

jar.  Unless the air is driven from the apple during 

the preparation of the applesauce, there is oxygen 

present.  Start by cooking the sauce thoroughly to 

break down cell walls and remove the natural air in 

the apple.  The sauce needs to be heated throughout 

to stop all enzymatic reactions.  Put the sauce into 

jars while it is boiling hot and use a plastic bubble 

freer to remove any air pockets in the sauce before 

wiping the edge and applying the lid.    

Air that cooks out of the apples during 

processing may increase the amount of headspace 

and is another source of oxygen for browning.  This 

explains why applesauce first turns brown at the top 

of the jar and then browning works its way down 

through the jar.   

A suggestion to reduce the enzymatic reaction is 

the addition of ascorbic acid; use a tablespoon of 

lemon juice to each quart of sauce.  Ground spices 

such as cinnamon or nutmeg add 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.    

The recommended amount of headspace is            

½ inch; however, extremely dry sauce contains more 

air and will expand and may overflow (siphon).  

Why does Applesauce Spoil? 

Altitude Adjustments 

Source:  USDA Complete Guide to Home Canning 
*Extreme caution must be used when thickening a 

product that is canned.  The starch in the thickening 

increases the density of the product making it more 

difficult for heat to penetrate the jar.  In this recipe, 

the amount of thickening used is minimal making it 

safe. The starch in the corn itself provides some 

thickening.  

Because Lancaster County has no locations that 

are more than 1000 feet above sea level, it is not 

necessary to make adjustments for altitude. As a 

result, this newsletter seldom includes directions for 

high altitude canning in featured recipes. However, 

if you live at higher altitudes or share canning 

information with friends who live at higher 

altitudes, safe processing times and pressures may 

differ. In a boiling water bath, the processing time 

is increased for higher altitudes. Refer to a recent 

research based canning book. For a pressure canner, 

processing times remain the same but the amount of 

pressure is changed. Adjustments for pressure need 

to be made for altitudes more than 1000 feet above 

sea level. One additional pound pressure is added 

for each 2000 feet above sea level when using a dial 

gauge pressure canner. At altitudes above 1000 

feet, weighted gauge pressure canners need to use           

15 pounds pressure. 
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Refrigerator Pickles 

Pack Jars with Hot Food 

Questions 

Canned goods retain quality longer when air is 

removed from the food before jars are sealed.  

Heating the food before putting it in the jar is the 

best way to remove air.  It also shrinks food so that 

more food will fit into each jar, helps keep the food 

from floating, increases the vacuum in the sealed 

jar, and improves shelf life. 

Hot packing is recommended for most foods 

canned in the boiling water canner.  According to 

the University of Maine, the color of hot packed 

foods may appear no better than that of raw packed 

foods at first, but over time, both the color and 

flavor of hot packed foods will be superior.  Refer 

to USDA or Ball Blue Book® recipes for hot 

packing specific foods, but most hot packed foods 

involve bringing the freshly prepared food to a boil 

and simmering for two to five minutes before 

loosely filling the jars with the boiled food and hot 

liquid.   

Raw packed foods are more likely to float in the 

jars and the trapped air may cause the fruit to 

discolor in as little as two to three months.  Raw 

packing is a choice for vegetables processed in a 

pressure canner.   

Regardless of whether the food has been hot 

packed or raw packed, the juice, syrup, or water 

added to the foods should be boiling before adding 

it to the jars. 

1.   How much water is needed to cover jars in a 

boiling water bath?  One to two inches.  Cover 

jars with at least one inch of water.  If the 

product is processed a long time, use two inches 

to allow for evaporation.  When jars are only 

covered with water up to the neck of the jar, 

there is not uniform heating of the contents in 

the jar and microorganisms in the headspace 

may not be destroyed. 

2.  A lady expressed concern that her neighbor 

froze corn without blanching it and that she 

added sugar to it.  Freezing corn (or most other 

vegetables) without blanching it first is not a 

safety issue, but it may be a quality issue.  

Heating the corn during the blanching process 

inactivates enzymes that cause ripening. If the 

corn is not blanched, the enzymes that cause 

ripening continue to work slowly, and over a 

period of time the corn will become tough and 

take on an off flavor.  If you have one of the 

supersweet varieties and use the unblanched corn 

within a month after freezing, you may not notice 

any difference.  For long term freezing, it is still 

best to blanch corn.  The supersweet varieties 

contain more natural sugars; sugar does not 

completely inhibit enzyme action but it does slow 

it down. 

3. Why do some foods take so much longer to 

process than others?  Processing time depends 

upon the density of the food, the acidity of the 

food, the style of pack, the size and shape of the 

jar, and how the heat is transferred to the coldest 

spot in the jar.  There are two methods by which 

heat is transferred to the center of the jar during 

processing.  If the product is packed loosely and 

liquid can move throughout the jar, the hot liquid 

transfers the heat to the coldest part of the jar.  

Picture an arrow moving upward from the bottom 

to the top of the jar and back down between the 

particles of food traveling in an oval pattern.  

This transfer of heat is by convection.  A good 

example is green beans which only require          

20 minutes processing per pint.  The second 

method of heat transfer is by conduction where 

the heat has to move from the outside of the jar 

towards the center because the contents are too 

dense for the hot liquid to move between the 

particles.  Corn is an example of a food which is 

heated by conduction.  Cream-style corn is even 

denser requiring more time for the “cold spot” in 

the jar to reach 240° F. 

 

 

Some old recipes for making refrigerator pickles 

have been circulating.  These involve fermenting the 

pickles at room temperature and then storing them in 

the refrigerator with no other treatment or 

processing.  Studies have indicated that harmful 

bacteria can grow during the week the pickles are at 

room temperature and could cause illness. 

 Safer recipes for making refrigerator pickles 

involve placing the cucumbers in the brine and 

refrigerating them immediately or leaving them at 

room temperature no more than two hours.  The 

pickles are left in the refrigerator for a few days to 

develop flavor and then should be eaten within two 

weeks.  If you are using a commercial refrigerator 

mix to make pickles, follow the directions on the 

package exactly for safe results. 



5 

 
Eggs 

Freezing Zucchini 

Freezing Eggs 

Eggs can be stored in the 

refrigerator for at least a month 

when kept under optimal 

conditions.  Buy clean eggs from 

a refrigerated display case.  Take 

eggs straight home and store them immediately in 

the coldest part of the refrigerator (not on the door) 

in the carton in which they were purchased.  Do not 

wash the eggs before storing as it could remove the 

protective coating that prevents bacteria on the shell 

from entering the egg.  Keep eggs refrigerated to 

maintain highest quality—remove only the amount 

needed at one time instead of allowing the egg 

carton to sit on the counter. 

If you have an excess amount of uncooked eggs, 

it is possible to freeze them.  To freeze whole eggs, 

thoroughly mix yolks and whites avoiding mixing in 

air.  Add 1 tablespoon sugar or ½ teaspoon salt per 

cup of whole eggs to prevent graininess.  Straining 

through a sieve or colander improves uniformity.  

Package in amounts that you would use at one time.  

Allow ½ inch headspace.  Seal and freeze.  Another 

option is to measure 3 tablespoons of egg mixture 

into each compartment of a large ice cube or freezer 

pop tray.  Freeze until solid; remove frozen egg 

cubes, and package in freezer containers or freezer 

bags. One cube containing 3 tablespoons egg 

mixture equals one whole egg. 

To freeze egg yolks, separate eggs; stir gently; add           

2 tablespoons sugar or 1 teaspoon salt per cup of 

egg yolks.  Strain through a sieve and package 

allowing ½ inch headspace.  One tablespoon of the 

yolk mixture equals one egg yolk. 

To freeze egg whites, gently mix whites. Strain, 

package leaving ½ inch headspace.  Two 

tablespoons of the egg white mixture equals one egg 

white. 

To thaw frozen eggs, place the frozen product in 

the refrigerator.  Use as fresh eggs after thawing; 

use soon after thawing.  Do not refreeze. 

 

Play it Safe with Hard-Cooked Eggs 

Hard-cooked eggs will generally keep a week in 

the refrigerator.  Even with its natural shell 

container, a hard-cooked egg is a perishable food 

and shouldn’t be left at room temperature for more 

than two hours (one hour in hot weather.)  The same 

is true of commercially available hard cooked eggs. 

Hard-cooked eggs don’t keep nearly as long as 

raw eggs, which can last three to five weeks in the 

refrigerator.  Although the washing and sanitizing 

process before packaging eggs destroys the natural 

protective coating on the outside of the shell, 

processors replace it with a tasteless, natural mineral 

oil coating.  However, that coating is removed when 

you hard-cook the egg.  So even if the egg’s shell 

remains uncracked, it still is slightly porous and, 

without the coating, is more exposed to air that 

causes breakdown of the egg. 
 

Reference:  Lydia Medeiros, Ohio State University  

 
Fresher eggs may be harder to peel 

than older eggs. 

 

Directions exist for blanching and 

freezing zucchini slices for use as a 

vegetable serving.  However, zucchini 

contains large amounts of water.  

Freezing causes the water crystals to 

break down cell walls yielding a watery  

product when thawed and heated.  Frozen and thawed 

zucchini works better in products that are baked.  

Because some people find the watery nature of the 

product objectionable, you may want to try a few 

packages of frozen zucchini before preserving a large 

amount. 

To freeze sliced zucchini, cut young, tender, 

washed, and trimmed squash into ½ inch slices and 

water blanch 3 minutes.   It can also be steam 

blanched for 4½ minutes (or less for thinner slices.)   

Cool promptly in cold water, drain and package, 

leaving ½ inch head space.  Tray freezing the slices 

before packaging works well to prevent sticking 

together. 

To freeze grated zucchini for baking, steam 

blanch in small quantities 1 to 2 minutes until 

translucent.  Pack measured amounts into containers, 

leaving ½ inch headspace.  Cool by placing the 

containers in cold water.  Seal and freeze.  If watery 

when thawed, discard the liquid before using the 

zucchini.  Grated zucchini that is frozen without 

blanching will continue to experience enzyme 

changes and will become tough. 
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 Freezing sandwiches saves time and money.  It 

is convenient to take sandwiches from the freezer to 

pack into the lunch bag. 

Alice Henneman, Extension  

Educator from Lancaster County  

Nebraska, provides these  

recommendations for freezing  

sandwiches.  Common sandwich  

fillings that freeze well include  

peanut butter and other nut  

butters; canned tuna and salmon; cooked roast beef, 

chicken and turkey; and natural or processed hard 

and semi-hard cheeses such as Swiss or Cheddar.  

Because frozen cheese may crumble more after 

thawing, you may be more satisfied with the result 

if you grate it before freezing it in sandwiches.  

When using a binder in sandwich fillings, salad 

dressings such as Miracle Whip work better than 

mayonnaise which may separate on thawing.   

Some ingredients should not be frozen in 

sandwiches.  Hard-cooked egg whites become tough 

when frozen.  Jelly or jam soaks into bread making 

it soggy.  (Tip:  Spreading peanut butter on both 

insides of the bread slices and then spreading jelly 

in the middle allows the peanut butter to prevent the 

jelly from soaking into the bread.)  Tomatoes, 

lettuce, pickles, onions, etc. become limp when 

thawed; a small container or snack-size plastic bag 

of these accompaniments can be packed with a sack 

lunch to add just before eating the sandwich. 

If the filling is the type that might soak into the 

bread, spread a thin layer of soft butter or margarine 

to the edges of the sides of bread that will be the 

insides of the sandwich. Avoid melted butter or 

margarine because these will soak into the bread.   

Remove as much air from the sandwich bags as 

possible.  Lay them in a single layer on a cookie 

sheet or other flat surface and freeze them about an 

hour until they hold their shape.  Then place the 

sandwich bags in a larger freezer bag; squish out 

extra air before sealing.  Use frozen sandwiches 

within 1 to 3 months for best flavor and quality. 

________________________________________________ 

Resources 

Make Lunches Easy — Freeze            

Sandwiches 

 

 

 

 

The first two are posters:   

Food Storage Savvy:  Your Guide to What Goes 

Where—from the Academy of Nutrition and 

Dietetics  

http://www.eatright.org/Public/content.aspx?

id=6442481375   

 

Limits to Leftovers is from the USDA Fight Bac 

campaign 

http://www.fightbac.org/storage/documents/flyers/

limits%20to%20leftovers.pdf 

 

Looking for “Food Safety Tips for Packing 

Lunches”, check out   

http://fyi.uwex.edu/news/2014/08/15/simple-food-

safety-tips-for-packing-school-lunches-2/   

 

Learn more about freezing sandwiches   

http://food.unl.edu/fnh/freezing-sandwiches 

 

Sauerkraut 
The ideal time for making 

sauerkraut is in the fall when 

the weather is cool. Wait until 

after the first frost.  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.  

mailto:kfl2@psu.edu
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