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Dear Home Food Preserver, 
Welcome back to the 2016 edition of the 

“Let’s Preserve Newsletter”. We will again be 
offering tips for the safe canning, freezing, and 
drying of the produce of our gardens and local 
markets. This month we are enjoying 
asparagus and rhubarb. Soon we will have 
strawberries, and those of you with early 
gardens may even by enjoying fresh crunchy 
sugar peas. 

Food preservation activities from Penn State 
Extension in Lancaster County will be similar to 
previous years. There will be four classes 
offered here at the Farm and Home Center. A 
class list is attached to this newsletter. We 
anticipate sending out four newsletters. I will be 
writing the “Well-Preserved” column for 
Lancaster Farming. We will participate in some 
community activities. Dates and off-site 
locations have been arranged for pressure 
canner dial gauge testing. As always you may 
call or email the office with your food 
preservation questions. Actually I prefer phone 
questions because I can get more information 
to solve your problems. Sometimes emails 
leave me guessing as to what may have been 
done. I plan to be in the office most 
Wednesdays between 10:00 and 2:00.    

We look forward to working with you again 
this summer. Best wishes in all your 
preservation activities. Enjoy the harvest. 
 

                                                                                           
                                                     
 

Martha Zepp 
Food Preservation Consultant 
Penn State Extension 
717-394-6851 
Email:  mjz12@psu.edu 
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Strawberry-Kiwi Jam 
with powdered pectin 

 

Here’s an alternative to 
plain strawberry jam. Taste 
testers for Strawberry-Kiwi 
Jam gave it rave reviews for 
its flavor and texture—the two flavors 
complement each other, not too sweet or too 
tart, very spreadable without being runny.  
  

The National Center for Home Food 
Preservation 
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Recipe for Strawberry-Kiwi Jam with 
Powered Pectin 

3 cups crushed strawberries 
3 kiwi, peeled and diced* 
1 tablespoon lemon juice 
1 tablespoon minced crystallized ginger 
1 (1.75oz.) package or 6 tablespoons    

powdered pectin  
½ teaspoon butter or margarine, optional  
5 cups sugar 

Yield: About 6 half-pint jars 
Procedure:  Wash canning jars and keep 
warm; prepare two-piece canning lids according 
to manufacturer's directions. Combine 
strawberries, kiwi, lemon juice, ginger and 
pectin in a large saucepot. Add ½ teaspoon 
butter or margarine if desired. Bring quickly to a 
boil, stirring frequently. Add sugar, stirring until 
dissolved. Return to a rolling boil. Boil hard            
1 minute, stirring constantly. Remove from heat. 
Skim foam if necessary. Ladle hot jam into hot 
half-pint or pint jars, leaving ¼ inch headspace. 
Wipe jar rims and adjust lids. Process in a 
boiling water canner or an atmospheric steam 
canner for 10 minutes at altitudes of 1,000 feet 
or below. At altitudes between 1,001 feet and 
6,000 feet increase process time to 15 minutes; 
at altitudes above 6,000 feet process                            
20 minutes.   
Source:  National Center for Home Food Preservation 

*Place the kiwi in the lemon juice as soon as 
diced to reduce browning of the kiwi. 

 
 

To reduce foaming of cooked jams and             

jellies, add ½ teaspoon butter or margarine 

when you start cooking the spread. 

Play it Safe with Jams and Jellies 

is available in powdered form and liquid form. 
Don’t use a different type or form than the        
recipe calls for; the product will fail to set. 
Honey: For those of you who are partial to 
honey, you can replace part of the sugar with 
honey in jelly and jam recipes. Products made 
with honey will be darker in color than those 
made with sugar as the only sweetening.                
Expect the flavor to be slightly different. Light 
mild-flavored honey is best to use when           
making jelly. If you make jelly with added        
pectin, up to one cup honey can replace an 
equal amount of granulated sugar. For recipes 
that do not call for added pectin, honey can  
replace up to half the sugar that is needed.  
Decrease the amount of liquid in the recipe by 
the amount of honey added. Reduce guessing 
by using a recipe that calls for honey. 
Doubling Recipes: Don’t double jam and jelly 
recipes. The product will not set properly and 
you will have syrup. The general guideline is to 
never make more than eight cups of jelly or jam 
at one time. 
Frozen Fruit or Juice: Unsweetened frozen or 
canned fruit may be substituted in place of 
fresh in any jam or jelly recipe. The best frozen 
fruits for jams and jellies are blueberries, red 
and black currants, gooseberries and rhubarb.   
If you are freezing the fruit yourself, measure 
the fruit before freezing it and label the           
container; many fruits collapse as they thaw 
and may create an inaccurate measure. Jams 
and jellies from frozen fruit or juice are better if 
no sugar is added to the fruit or juice before 
freezing. Do not use pre-sweetened fruit unless 
you have frozen it yourself and know exactly 
how much sugar is present and you are using 
powdered pectin. When freezing fruit for jelly or 
jams, use ¼ under-ripe and ¾ ripe fruit. When 
frozen fruit is substituted for fresh fruit in a jam, 
expect a softer set.     

 

Jar Size: Use half-pint or 
pint jars for canning jams 
and jellies. If larger jars 
are used, the set may 
break causing the spread 
to be thin. 
Pectin: Follow a recipe 
tested for the type of pectin and 
the form that you have. Types of pectin include 
regular (sometimes called classic), low-sugar 
or no sugar needed, and freezer which is 
sometimes called instant pectin. Regular pectin 

Quick Primer for Freezing Strawberries 
Option 1: Whole berries can be frozen without 
sugar. It works well to freeze them on a tray   
until firm before putting into a freezer bag or box.   
Option 2: Put berries into containers and cover 
with cold 50% syrup (4 cups sugar to 4 cups  
water), leaving headspace. 

Spring Harvest 

 

The National Center for Home Food 
Preservation 
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developed. Sugar snap peas have two strings 
that should be removed. To freeze peas, work 
quickly preparing small batches at a time. Sort 
peas by size because the blanching time is           
dependent on the size of the pod—1½ minutes 
for small podded peas, 2 minutes for medium 
peas. Blanch one pound in one gallon of rapidly 
boiling water. If it takes more than one minute for 
the water to boil after adding the peas, you need 
more water or less food. After blanching, remove 
quickly and immerse in ice water just till chilled. 
Drain thoroughly on toweling. Tray freezing 
works best to keep this type of pea crisp—
spread in a single layer on a tray and freeze until 
solid before packaging in a freezer bag or                
container.   

Hull peas should be harvested when pods 

are filled with young, tender peas before they 

become starchy. Shell, wash and blanch 1½ 

minutes in boiling water; drain, chill in ice water. 

Drain well. Package, leaving ½ inch headspace. 
 

Canning Peas 
Green peas, also called English or hull peas, 

are a low acid food and must be processed in a 
pressure canner. Select young pods that are 
filled with tender peas that have not become 
starchy. After shelling and washing, peas should 
be packed loosely, either raw or boiled, into hot 
jars allowing 1 inch head space; add ½ teaspoon 
salt per pint if desired. Fill the jar with hot cook-
ing liquid or boiling water allowing 1 inch head-
space. Remove air bubbles; wipe jar rims; adjust 
lids. Process pints or quarts for 40 minutes in a 
dial gauge pressure canner at 11 pounds              
pressure or in a weighted gauge canner at           
10 pounds pressure. Large peas over ⅓ inch 
need to be processed 10 minutes longer. 
 

 
 
 

Option 3: Add ¾ cup sugar to 1 quart                       
(1⅓ pounds) strawberries and mix thoroughly. 
Stir until most of the sugar is dissolved or let 
stand for 15 minutes. Put into containers,               
leaving adequate headspace. 
Option 4: Prepare as for whole strawberries, 
then slice or crush partially or completely. Follow 
the directions for option 3 for sugar, stirring or 
standing until sugar dissolves. 
 Sugar substitutes may be used, but expect a 
less firm product, a thinner syrup, and color 
changes in the berries. 
 

Quick Primer for Rhubarb 
Cut cleaned and trimmed rhubarb into lengths to 
fit the package or into 1 inch pieces. If desired, 
you may water blanch rhubarb 1 minute and 
cool promptly, but be careful not to over-blanch 
or you will have sauce. 
Option 1: Pack raw or blanched rhubarb tightly 
into containers without sugar. 
Option 2: Pack raw or blanched rhubarb tightly 
into containers and cover with cold 40% syrup 
(2¾ cup sugar to 4 cups water). Leave head-
space. Seal and freeze. 
Option 3: Prepare your favorite rhubarb sauce 
recipe and freeze; it will be ready to use when 
taken from the freezer and thawed in the refrig-
erator. Note: if you use artificial sweeteners,        
expect some discoloration of the rhubarb. 
 

 
 

Freezing Peas 
If you have an early garden, 

you may be enjoying spring 
peas. English or hull peas, snow 
peas, and sugar snap peas are the most readily 
available in Pennsylvania. All can be frozen and 
the hull peas may be pressure canned. Harvest 
peas the same day you plan to preserve them. 

Snow peas should have a firm crisp pod that 
is flat with the seeds inside being small and           
immature. Remove the tips and string on the 
side just before freezing. Sugar snap peas differ 
from snow peas in that the pods look like the 
green hull peas and the peas inside are fully  

While deep red rhubarb is more popular, the 

green varieties are more productive. Color 

and sweetness are not necessarily related. 

To increase the redness of your cooked   

rhubarb, add a few cranberries or lingon-                       

berries if you can find them. 

 

 

 
 

From Jars to Canners 

Clean Jars for Storage 
Lids and sealing areas of jars need to be 

washed and dried before storage. This is            
necessary to remove sticky residues from the 
jar threads and inside the bands. Residue from 
small amounts of starches or sugar syrup 
serves as a growing medium for mold and            
mildew when moisture is present in the form of 
humidity. It is recommended that jars be 
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washed and dried before storage even though 
you might not see residue from filling jars or 
from siphoning during processing.   

After processing jars, make sure they are 
vacuum sealed before storing. Wait 12 to 24 
hours after processing for jars to cool; check 
that the flat lid is slightly curved down in the 
center and no longer springs back when 
pressed in the center. This indicates a vacuum 
seal. Remove the screw band; the seal should 
be strong enough to lift the jar by the lid. Then 
wash, rinse and dry jars thoroughly, and wash 
screw bands and dry them thoroughly. Screw 
bands can be stored separately to re-use later. 
Store jars without screw bands. Without the 
bands, it will be easier to notice if seals are 
broken or if mold starts to grow. 

Store jars in a clean, cool, dark, dry place.  
Ideal storage temperature is between 50-70°F.  
Choose a place with low humidity. Dampness 
may corrode metal lids—even to the point of 
losing their seal. 
  

Is A Sealed Jar a Safe Jar? 
Just because the lid on a jar is sealed, it 

does not necessarily mean that the contents 
inside the jar are safe. Proper preparation of 
the food and canning supplies, following scien-
tifically tested recipes for adequate amounts of 
acidity, and proper processing times and          
temperatures are necessary to control bacteria 
and  microorganisms that can cause spoilage 
or even illness. Sometimes you can see spoil-
age such as mold or bubbling inside a jar and 
you know that the food is spoiled. This may be 
the result of inadequate or lack of processing 
— not enough heat to destroy molds, bacteria, 
and yeasts. You might open a jar and discover 
an off odor—perhaps the result of thermophilic 
bacteria that grew when processed jars were 
not cooled properly. However, there are types 
of food spoilage that do not give us any signs 
of their presence. The most serious of these is 
botulism. Ideal conditions for botulism growth 
are in sealed jars of low acid foods stored at 
temperatures used for storing canned goods. 
That is why it is essential to use research 
based canning procedures. If in doubt as to 
the safety of a product, throw it out. 

 

Steam Canning vs. Pressure Canning 
There are two types of steam canning—

atmospheric and pressure. Most times when 

 

 

 

people talk about steam canning they are                

referring to atmospheric steam canning which 

means that the steam is created in the          

surrounding atmosphere or air. Steam in the 

atmosphere cannot go above the boiling point 

of water. When we refer to steam pressure  

canning, the steam is created in a sealed and           

enclosed canner so that as the canner is           

heated the pressure inside the canner raises 

the temperature above the boiling point of        

water. Each canner is designed for a different 

purpose. Because the pressure canner reaches 

higher temperatures, it can destroy botulism 

spores and is necessary for canning low acid 

foods such as vegetables and meats. An              

atmospheric steam canner, like the boiling           

water canner, is only suitable for canning fruits, 

some tomato products, and pickled products 

including relishes which are high acid foods. 
 

How to Use an Atmospheric Steam Canner 

An atmospheric steam canner can be an   
alternative to 
a boiling            
water canner. 
Use a steam 
canner only to 
process high 
acid foods 
such as 
peaches, 
pears, and apples, or acidified foods such as 
pickles and relishes. Foods must be high in acid 
with a pH of 4.6 or below.  

 Use a research tested recipe developed for 
a boiling water canner from an approved source 
such as USDA recipes or from Penn State        
Extension. The booklet accompanying an           
atmospheric steam canner can’t be relied on to 
provide safe canning instructions or process 
times. 

Use standard canning jars with 2-piece  
metal lids. 

Jars must be heated prior to filling just as in 
other forms of processing.  

A rack should be in the base of the canner 
to lift the jars above the water. 

Fill the base of the steam canner with 2 to 
2½ quarts of water. Heat. As each jar is filled, 
place it on the rack and replace the cover until 
all jars are filled. 
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at refrigerated temperatures. Getting rid of 
spills, especially drips from thawing meats, 
will help prevent “cross contamination” 
where bacteria from one food can spread to 
another. 

• Keep it covered. Store refrigerated foods in 
covered containers or sealed storage bags 
and check leftovers daily for spoilage. 

•  Check expiration dates. A “sell by” date tells 
the store how long to display the product for 
sale. Buy the product before the “sell buy” 
date expires and then use storage times  
appropriate to the product. A "use by" date 
means that the manufacturer recommends 
using the product by this date for the best 
flavor or quality. The date is not a food  
safety date. At some point after the use-by 
date, a product may change in taste, color,                      
texture, or nutrient content.   

• If you’re not sure if the food is safe or if the 
food looks questionable, the simple rule is:  
“When in doubt, throw it out.” 

•  Clean the refrigerator frequently.  
 

 Jars must be processed in pure steam at 
212°F. Watch for venting prior to starting the 
processing time. Turn the heat on high under 
the canner, and watch for a full column of steam 
6 to 8 inches long flowing from the vent hole(s). 
Once you see full venting, begin timing the    
process. Steam has to flow freely from the can-
ner vent(s) during the entire process or the food 
is considered under-processed and unsafe.   

Regulate burner heat so that the canner 
maintains a steady flow of steam and a temper-
ature of 212°F. A canner that is boiling too     
vigorously can boil dry within 20 minutes. If a 
canner boils dry, the canner can be damaged 
and the food is considered under-processed and 
potentially unsafe. 

Adjust processing time for higher elevations 
as required by a tested recipe. 

Processing time must not exceed                      
45 minutes including any modification for eleva-
tion because the canner could boil dry. 

Do not open the canner during processing—
steam will escape and the temperature will be 
lowered. 

When processing time is complete, remove 
the lid.  Allow jars to sit in the canner for five 
minutes; then remove to a towel covered               
counter away from drafts. Allow jars to cool           
naturally—don’t force cool jars. 

Before canning your first load of food, do a 
dry run to practice maintaining a steady stream 
of steam. 

As with any canning, steam will be               
produced. It is best to have adequate ventilation 
to allow excess steam to escape from the room. 

Food Safety 

Keep it Cold—Freezing 

*  Set the freezer at 0°F or below. Micro-
organisms will not grow in the freezer, but 
the quality of food will deteriorate above             
0°F.   

 *  Use packaging material that is air tight, 
moisture proof and designed to avoid 
evaporation or dehydration of the product.  
Foil, glass, plastic containers and bags 
specifically designed for the freezer will 
preserve the quality of the food. 

*  Keep the freezer full but not overflowing. A 
full freezer in a power outage will keep 
foods cold longer than a partially full one.  
Water jugs placed in the freezer will help to 
keep the freezer full and operating most 
efficiently. 

Keep it Safe—Refrigerate  

•  Set the refrigerator between 32-40°F. A       

refrigerator temperature of 36-38°F is             
generally recommended for keeping food 
sufficiently cold while not consuming excess 
energy.   

   • Cold air must circulate around refrigerated 
foods to keep them properly chilled. Allow a 
little space between containers in the             
refrigerator.  

•  Wipe up spills immediately to reduce the 
growth of harmful bacteria which can grow 

Doggie Bags 
The “two hour rule” applies to 
carry-home foods. Leftovers 
from takeout or restaurant 
meals need to go into the       
refrigerator within two hours at 

most. Don’t request a doggie bag if you 
can’t get home within two hours.  
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* Allow air to circulate. Keep freezer vents 
open.   

*  Leave a little space between packages so 
cold air can freeze food quickly. When the 
food is frozen, stack the packages close 
together. 

*  Freeze only a small amount of food at any 
one time. This allows the food to freeze 
quickly in order to avoid large ice crystals 
from forming. Limit the amount of food 
added to the freezer at one time to two 
pounds of food per cubic foot of freezer 
space. Food should be frozen solid within 
24 hours. 

* Label packages with the date and food item.  
Rotate items in and out of the freezer. Most 
foods will maintain their quality for one year.  
They will be safe to eat if frozen longer, but 
the quality will not be as good. See storage 
chart in resources. 

 

 

Check out “Refrigerator Thermometers:  Cold 
Facts about Food Safety”: http://www.fda.gov/
Food/ResourcesForYou/Consumers/
ucm253954.htm 
 

For more “Storage Times for the Refrigerator 
and Freezer”:   
http://www.foodsafety.gov/keep/charts/
storagetimes.html 
 

Learn about kiwifruit at http://www.kiwifruit.org/   
Look at the history of kiwi, recipes, and even 
directions for freezing kiwi. 
 

Rhubarb: “Rhubarb Recipes” FNH-00064,        

University of Alaska, Fairbanks: https://

www.uaf.edu/files/ces/publications-db/catalog/

hec/FNH-00064.pdf 
 

Resources 

2016 Dial Gauge Testing Schedule 

Freezer burn does not mean food is              

unsafe. Freezer burn is a food-quality                

issue, not a food safety issue. It appears  

as grayish-brown leathery spots on            

frozen food. It can occur when food is not               

securely wrapped in air-tight packaging, 

and causes dry spots in foods. 

Pressure canner dial gauges should be tested 
each year for accuracy. Weighted gauges do 
not need to be tested. Testing only takes a few 
minutes and is free. You only need to bring the 
lid or just the dial itself. Besides the times and 
locations listed below, you can have your 
gauge tested at the Penn State Extension           
Lancaster office on Wednesdays between 
10:00 and 2:00. Call (717) 394-6851 to make  
an appointment.  
 

 

Date Time Store Location 

May 

26 

1:00-  

3:00       

pm 

J.B. 

Hostetter 

and Son 

Mount Joy 

June 

17 

1:00-

3:00   

pm 

Weaver’s 

Store 

Fivepoint-

villle 

June 

24 

1:00-

3:00  

pm 

Good’s 

Store 

Schaeffers-

town 

June 

24 

1:00-

3:00  

pm 

Good’s 

Store 

East Earl 

June 

24 

6:00-

8:00  

pm 

Good’s 

Store 

Ephrata 

June 

25 

10:00 

am — 

12:00 

Noon 

Good’s 

Store 

Quarryville 
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