
C a n n i n g  h a s  c h a n g e d  o v e r  t h e
d e c a d e s .  T o  m a k e  s u r e  y o u  a r e

u s i n g  t h e  m o s t  u p - t o - d a t e
e q u i p m e n t  a n d  p r o c e s s e s ,  v i s i t  t h e

N a t i o n a l  C e n t e r  f o r  H o m e  F o o d
P r e s e r v a t i o n  a t

h t t p s : / / n c h f p . u g a . e d u , t h e
U n i v e r s i t y  o f  W y o m i n g  F o o d

P r e s e r v a t i o n s  s i t e  a t
h t t p : / / b i t . l y / N F S - F o o d - P r e s e r v a t i o n
o r  p u r c h a s e  t h e  n e w  B a l l  B l u e  B o o k

f r o m  a  l o c a t i o n  l i s t e d  h e r e .  

Weekly  Canning 
Tips

Food preservation research is continually being conducted and, based on the results of this research,
recommendations may be updated. Please contact your local UW Extension office or use the UW
Extension website (www.uwyo.edu/uwe) for the most current food preservation recommendations.

https://www.ballmasonjars.com/products/essentials-accessories/ball%C2%AE-blue-book-guide-to-preserving-38th-edition%2C-recipe-book/SAP_2194619.html
http://bit.ly/usda-canning
http://bit.ly/usda-canning
http://bit.ly/usda-canning
http://bit.ly/usda-canning
http://bit.ly/usda-canning
http://bit.ly/usda-canning
https://nchfp.uga.edu/
http://bit.ly/NFS-Food-Preservation
https://www.ballmasonjars.com/products/essentials-accessories/ball%C2%AE-blue-book-guide-to-preserving-38th-edition%2C-recipe-book/SAP_2194619.html
http://www.uwyo.edu/uwe


U s e  a  t w o - p i e c e  l i d  a n d  b a n d / r i n g
f o r  c a n n i n g ,  n o t  a  o n e - p i e c e .  U s e
f l a t  l i d s  o n l y  1  t i m e  a n d  c h e c k  f o r

d e f e c t s .   R e u s a b l e  c a n n i n g  l i d s  a r e
n o w  a p p r o v e d ;  t h e y  u s e  a  t h i n

r u b b e r  g a s k e t  a n d  a  m e t a l  s c r e w
b a n d .  T h e  g l a s s  i n  n e w e r  j a r s

a p p e a r s  t o  b e  t h i n n e r ,  b u t  i t  h a s
b e e n  t e m p e r e d  a n d  i s  s t r o n g e r

t h a n  o l d e r  j a r s .  L e a r n  m o r e  a b o u t
r e c o m m e n d e d  j a r s  a n d  l i d s   a t

h t t p s : / / b i t . l y / 4 c M i g p i

Weekly  Canning 
Tips

Food preservation research is continually being conducted and, based on the results of this research,
recommendations may be updated. Please contact your local UW Extension office or use the UW
Extension website (www.uwyo.edu/uwe) for the most current food preservation recommendations.

https://bit.ly/4cMigpi
http://www.uwyo.edu/uwe


Boil ing Water Canning,  Pressure
Canning,  and Atomospehic Steam
Canning are 3 approved canning
methods.  Electr ic programmable

pressure cookers (EPPC) and stovetop
pressure cookers are NOT

recommended for canning.
Temperatures of  canned foods can not

be checked,  and research f indings
indicate that EPPC of  any brand are
inconsistent at  higher alt itudes and

should not be used for low-acid
canning.      

Weekly  Canning 
Tips

Food preservation research is continually being conducted and, based on the results of this research,
recommendations may be updated. Please contact your local UW Extension office or use the UW
Extension website (www.uwyo.edu/uwe) for the most current food preservation recommendations.

https://uwyoextension.org/uwnutrition/wp-content/uploads/2024/05/Boiling-Water-Canning-Handout-2024.pdf
https://uwyoextension.org/uwnutrition/wp-content/uploads/2024/05/Pressure-Canning-Handout2024-.pdf
https://uwyoextension.org/uwnutrition/wp-content/uploads/2024/05/Pressure-Canning-Handout2024-.pdf
https://uwyoextension.org/uwnutrition/wp-content/uploads/2024/06/Steam-Canning.pdf
https://uwyoextension.org/uwnutrition/wp-content/uploads/2024/06/Steam-Canning.pdf
http://www.uwyo.edu/uwe


F o l l o w i n g  r e s e a r c h - t e s t e d
r e c i p e s  i s  i m p o r t a n t ,  b u t

s o m e t i m e s  y o u  w a n t  t o
a d j u s t  t h e  i n g r e d i e n t s  o r  t h e
r e c i p e .  W h e n  c a n  y o u ?  W h e n

c a n ’ t  y o u ?  L e a r n  m o r e  w i t h
P l a y  i t  S a f e !

Weekly  Canning 
Tips

Food preservation research is continually being conducted and, based on the results of this research,
recommendations may be updated. Please contact your local UW Extension office or use the UW
Extension website (www.uwyo.edu/uwe) for the most current food preservation recommendations.

https://bit.ly/3RqTkvk
http://www.uwyo.edu/uwe


T h e  a m o u n t  o f  h e a d s p a c e  r e q u i r e d  w i l l
d e p e n d  o n  t h e  f o o d  a n d  t h e  p a c k  s t y l e .
T o o  l i t t l e  h e a d s p a c e ,  t h e  c o n t e n t s  m a y

b o i l  o u t  d u r i n g  p r o c e s s i n g .  S o l i d s  o r
s e e d s  m a y  b e  c a u g h t  u n d e r  t h e  s e a l i n g

c o m p o u n d  a n d  p r e v e n t  t h e  j a r  f r o m
s e a l i n g .  T o o  m u c h  h e a d s p a c e  a t  t h e  t o p  o f

t h e  j a r ,  t h e  p r o c e s s i n g  t i m e  m a y  n o t  b e
l o n g  e n o u g h  t o  d r i v e  o u t  a l l  o f  t h e  e x t r a

a i r  f r o m  t h e  t o p  o f  t h e  j a r .  T h i s  w o u l d
m e a n  t h a t  a  t i g h t  v a c u u m  s e a l  m a y  n o t  b e

f o r m e d .  A l s o ,  t h e  a i r  l e f t  i n s i d e  t h e  j a r
c o u l d  c a u s e  t h e  f o o d  t o  d i s c o l o r .

  

Weekly  Canning 
Tips

Food preservation research is continually being conducted and, based on the results of this research,
recommendations may be updated. Please contact your local UW Extension office or use the UW
Extension website (www.uwyo.edu/uwe) for the most current food preservation recommendations.

http://www.uwyo.edu/uwe


T e s t e d  r e c i p e s  a r e  i m p o r t a n t
f o r  s a f e  c a n n i n g  a t  h o m e .

T h e  t h i c k n e s s ,  t e m p e r a t u r e
o f  c a n n e d  f o o d s ,  p H ,  a n d
o t h e r  f a c t o r s  i m p a c t  t h e

s a f e t y  o f  c a n n i n g  a t  h o m e .
O r i g i n a l  r e c i p e s  w i l l  n o t
m e e t  t h e  s a f e  s t a n d a r d s .
R e a d  m o r e  a b o u t  t h i s  a t
h t t p s : / / b i t . l y / 3 R o d y W M   

Weekly  Canning 
Tips

Food preservation research is continually being conducted and, based on the results of this research,
recommendations may be updated. Please contact your local UW Extension office or use the UW
Extension website (www.uwyo.edu/uwe) for the most current food preservation recommendations.

https://bit.ly/3RodyWM
http://www.uwyo.edu/uwe


 F o l l o w  t h e s e  g u i d e l i n e s  t o
e n s u r e  t h a t  y o u r  c a n n e d

f o o d s  r e t a i n  o p t i m u m  c o l o r s
a n d  f l a v o r s  d u r i n g

p r o c e s s i n g  a n d  s t o r a g e .  F o r
i n s t r u c t i o n s  o n  m a i n t a i n i n g

c o l o r  a n d  f l a v o r ,  v i s i t
h t t p s : / / b i t . l y / 3 z 2 L P o 3

Weekly  Canning 
Tips

Food preservation research is continually being conducted and, based on the results of this research,
recommendations may be updated. Please contact your local UW Extension office or use the UW
Extension website (www.uwyo.edu/uwe) for the most current food preservation recommendations.

https://bit.ly/3z2LPo3
http://www.uwyo.edu/uwe


Weekly  Canning 
Tips

C a n n i n g  y o u r  o w n  j a m s  a n d
j e l l i e s  i s  a  r e w a r d i n g  w a y  t o

p r e s e r v e  y o u r  s u m m e r  h a r v e s t .
S o m e  v a r i e t i e s  a r e  v e r y  s w e e t ,

b u t  y o u  c a n  m a k e  “ n o  s u g a r ”  o r
“ l o w - s u g a r ”  a d d e d  v e r s i o n s

s u c c e s s f u l l y .  L e a r n  w a y s  t o  d o
t h i s  a t  F o o d  P r e s e r v a t i o n  w i t h
R e d u c e d  o r  N o  S a l t  o r  S u g a r .  

Food preservation research is continually being conducted and, based on the results of this research,
recommendations may be updated. Please contact your local UW Extension office or use the UW
Extension website (www.uwyo.edu/uwe) for the most current food preservation recommendations.

https://bit.ly/45s1itX
https://bit.ly/45s1itX
http://www.uwyo.edu/uwe


A n i m a l  p r o t e i n s  a r e  l o w - a c i d
f o o d s  t h a t  mus t  b e  p r e s s u r e
c a n n e d .  C a n n e d  m e a t s  a r e  a

u s e f u l  a n d  c o n v e n i e n t  w a y  t o
q u i c k l y  a d d  p r o t e i n  t o
r e c i p e s .  L e a r n  m o r e  a t
h t t p s : / / b i t . l y / 3 V h 3 E a s .

Weekly  Canning 
Tips

Food preservation research is continually being conducted and, based on the results of this research,
recommendations may be updated. Please contact your local UW Extension office or use the UW
Extension website (www.uwyo.edu/uwe) for the most current food preservation recommendations.

https://bit.ly/3Vh3Eas
http://www.uwyo.edu/uwe


S o m e t i m e s ,  a  j a r  i n  a  c a n n e r  l o a d
f a i l s  t o  s e a l  u p o n  c o o l i n g .  T h i s  m a y

h a p p e n  b e c a u s e  o f  a  c r a c k e d  o r
n i c k e d  j a r  o r  p e r h a p s  b e c a u s e  f o o d  i s
f o u l i n g  t h e  j a r  r i m  w h e r e  t h e  l i d  s i t s .

D u e  t o  l o s s  o f  q u a l i t y ,  r e p r o c e s s i n g
o f  j a r s  i s  n o t  r e c o m m e n d e d .

I f  y o u  d o  r e p r o c e s s ,  f o l l o w  t h e s e
s t e p s  f o r  a  s a f e  p r o d u c t  l i s t e d  h e r e .

I f  y o u  d i d  n o t  f o l l o w  a  t e s t e d  r e c i p e
o n  t h e  f i r s t  t r y ,  a l l  j a r s ,  s e a l e d  o r

u n s e a l e d ,  m a y  b e  u n s a f e  a n d  s h o u l d
b e  d i s c a r d e d .  

Weekly  Canning 
Tips

Food preservation research is continually being conducted and, based on the results of this research,
recommendations may be updated. Please contact your local UW Extension office or use the UW
Extension website (www.uwyo.edu/uwe) for the most current food preservation recommendations.

https://nchfp.uga.edu/faqs/general-canning/category/faq-canning
http://www.uwyo.edu/uwe


T h e  l o w e s t  p o i n t  i n  W y o m i n g  i s  t h e
B e l l e  F o u r c h e  R i v e r ,  a t  3 , 0 9 9  f e e t
a b o v e  s e a  l e v e l .  T h e  h i g h e s t  e l e v a t i o n
i n  W y o m i n g  i s  G a n n e t t  P e a k ,  i n  t h e
W i n d  R i v e r  R a n g e  -  1 3 , 8 0 4  f e e t  a b o v e
s e a  l e v e l .  T h e r e  a r e  o n l i n e  t o o l s  t h a t
w i l l  s e a r c h  f o r  y o u r  s p e c i f i c  a l t i t u d e .  
W h e n  s e a r c h i n g ,  u s e  t h e  t e r m
“ e l e v a t i o n ”  i n s t e a d  o f  “ a l t i t u d e . ”  H e r e
i s  o n e  o n l i n e  s i t e  s u g g e s t i o n .

Weekly  Canning 
Tips

Food preservation research is continually being conducted and, based on the results of this research,
recommendations may be updated. Please contact your local UW Extension office or use the UW
Extension website (www.uwyo.edu/uwe) for the most current food preservation recommendations.

http://bit.ly/usda-canning
http://bit.ly/usda-canning
http://bit.ly/usda-canning
http://bit.ly/usda-canning
http://bit.ly/usda-canning
http://bit.ly/usda-canning
http://bit.ly/usda-canning
http://bit.ly/usda-canning
http://bit.ly/usda-canning
https://uwyoextension.org/uwnutrition/wp-content/uploads/2024/05/Food-Preservation-Websites-2024.pdf
http://bit.ly/usda-canning
http://www.uwyo.edu/uwe


Weekly  Canning 
Tips

P r e s s u r e  c a n n i n g  i s  t h e  o n l y  s a f e
m e t h o d  o f  p r o c e s s i n g

v e g e t a b l e s ,  m e a t s ,  p o u l t r y ,
s e a f o o d ,  a n d  s o u p s  a t  h o m e .  T h e

p o u n d s  o f  p r e s s u r e  m u s t  b e
i n c r e a s e d  a t  h i g h  a l t i t u d e s  i n

o r d e r  t o  r e a c h  t h e  i n t e r n a l
t e m p e r a t u r e  o f  2 4 0 - 2 5 0 ° F ,  w h i c h

i s  n e c e s s a r y  t o  k i l l  b o t u l i s m
s p o r e s .  L e a r n  m o r e  a b o u t  h i g h -

a l t i t u d e  c a n n i n g  h e r e :
h t t p s : / / b i t . l y / 4 5 r 8 8 3 3 .  

Food preservation research is continually being conducted and, based on the results of this research,
recommendations may be updated. Please contact your local UW Extension office or use the UW
Extension website (www.uwyo.edu/uwe) for the most current food preservation recommendations.

https://bit.ly/45r8833
http://www.uwyo.edu/uwe


M o s t  t o m a t o e s  d o  n o t  r e a c h  a
p H  v a l u e  a t  o r  b e l o w  4 . 6 .  T h i s

m e a n s  a d d i t i o n a l  a c i d  m u s t  b e
a d d e d  t o  s a f e l y  p r e s e r v e

t o m a t o - b a s e d  p r o d u c t s  u s i n g
b o i l i n g  w a t e r  o r  p r e s s u r e

c a n n e r  m e t h o d s .  T o  l e a r n  m o r e
a b o u t  s a f e l y  p r e s e r v i n g

t o m a t o e s ,  v i s i t
h t t p s : / / b i t . l y / 3 V H x s O P  

Weekly  Canning 
Tips

Food preservation research is continually being conducted and, based on the results of this research,
recommendations may be updated. Please contact your local UW Extension office or use the UW
Extension website (www.uwyo.edu/uwe) for the most current food preservation recommendations.

https://bit.ly/3VHxsOP
http://www.uwyo.edu/uwe


W h a t  d o  y o u  d o  w i t h  t h e
g r e e n  t o m a t o e s  y o u  a r e  l e f t
w i t h ?  C o n s i d e r  c a n n i n g  o r

f r e e z i n g  t h e m .   L e a r n  m o r e
a b o u t  w a y s  t o  p r e s e r v e  g r e e n

t o m a t o e s  a t
h t t p s : / / b i t . l y / 4 5 x 2 L 2 b

Weekly  Canning 
Tips

Food preservation research is continually being conducted and, based on the results of this research,
recommendations may be updated. Please contact your local UW Extension office or use the UW
Extension website (www.uwyo.edu/uwe) for the most current food preservation recommendations.

https://bit.ly/45x2L2b
http://www.uwyo.edu/uwe


S t o r e  y o u r  j a r s  o f  h o m e - c a n n e d  f o o d s
w i t h o u t  t h e  m e t a l  s c r e w  b a n d s .  T h e
m o i s t u r e  l e f t  i n s i d e  t h e  r i n g  c o u l d
c a u s e  i t  t o  r u s t ;  R u s t / c o r r o s i o n  o f

t h e  b a n d  c a n  a l s o  c r e a t e  p r o b l e m s
a n d  m a y  c o n t a m i n a t e  t h e  f o o d  w h e n
t h e  j a r  i s  o p e n e d .  A l s o ,  t h e  r e m o v a l

o f  t h e  b a n d  w h e n  s t o r i n g  j a r s  a l l o w s
f o r  e a s i e r  d e t e c t i o n  o f  b r o k e n  s e a l s .

F o r  m o r e  t i p s  o n  s a f e  s t o r a g e  o f
h o m e  c a n n e d  f o o d s ,  v i s i t :

h t t p s : / / b i t . l y / 3 X n V g b Z  

Weekly  Canning 
Tips

Food preservation research is continually being conducted and, based on the results of this research,
recommendations may be updated. Please contact your local UW Extension office or use the UW
Extension website (www.uwyo.edu/uwe) for the most current food preservation recommendations.

https://bit.ly/3XnVgbZ
http://www.uwyo.edu/uwe

