4-H Food Preservation Episode 2 – Preparing the Kitchen Transcript
https://vimeo.com/1197874306

This episode covers how to prepare your kitchen before you start canning. Know and assemble the correct supplies for boiling water canning and pressure canning. Understand why (and make sure) the pressure gauge has been checked recently so you know it is giving accurate readings. Understand why you need the proper canning jars and lids. Know the importance of following recipes exactly as well as adjusting canning recipes correctly for high elevation. Use the correct type of stove for canning (electric or gas) as well as the type of canner for your stove.

00:00:10.060 --> 00:00:13.660
Before canning, make sure you have everything you need, including a

00:00:13.680 --> 00:00:15.320
recipe and equipment.

00:00:16.320 --> 00:00:19.920
First, read your recipe completely, which should be from an

00:00:19.960 --> 00:00:23.120
approved source from 1996 or later.

00:00:23.760 --> 00:00:26.260
Make sure to read it from beginning to end.

00:00:27.500 --> 00:00:30.920
You'll notice that your recipe likely has different processing

00:00:31.000 --> 00:00:33.800
times for different elevations or altitudes.

00:00:34.280 --> 00:00:37.880
The reason for this is that at higher elevations, the air

00:00:37.920 --> 00:00:41.300
pressure is actually lower, which means that water

00:00:41.400 --> 00:00:43.060
boils at a lower temperature.

00:00:43.880 --> 00:00:47.540
In Colorado, water boils at around 209

00:00:47.580 --> 00:00:51.560
degrees, but it boils at 212 degrees Fahrenheit

00:00:51.760 --> 00:00:52.580
at sea level.

00:00:53.380 --> 00:00:57.070
Since we need to reach certain temperatures to make sure our canned food is

00:00:57.160 --> 00:01:00.830
safe at higher elevations, more time is needed for it to

00:01:00.840 --> 00:01:01.440
process.

00:01:02.360 --> 00:01:05.680
In order to determine how much time your recipe will need to

00:01:05.800 --> 00:01:09.700
process in the canner, you need to find the elevation of

00:01:09.760 --> 00:01:12.900
your kitchen, not the elevation of your town.

00:01:13.540 --> 00:01:17.060
But don't worry, you won't need to do any math to calculate that.

00:01:17.600 --> 00:01:21.380
You can just pull up the Compass app on your phone, which will give you

00:01:21.540 --> 00:01:25.520
your exact elevation. Once you have that number, write it

00:01:25.580 --> 00:01:27.940
down, because you'll need that for later.

00:01:29.100 --> 00:01:31.180
Now, you can prepare your equipment.

00:01:31.830 --> 00:01:35.780
This will include all the ingredients for your recipe, and again, make sure

00:01:35.840 --> 00:01:37.730
you follow that recipe exactly.

00:01:38.560 --> 00:01:42.480
Today, I'll be canning strawberry jam in a boiling water

00:01:42.600 --> 00:01:45.320
canner, and carrots in a pressure canner.

00:01:46.020 --> 00:01:49.400
So as you can see, I have all of the ingredients I need ready to go.

00:01:50.080 --> 00:01:53.320
Now, let's make sure your boiling water canner is ready.

00:01:54.280 --> 00:01:57.770
If you're using a pressure canner, you can skip ahead, because we'll talk about

00:01:57.840 --> 00:01:58.260
that later.

00:01:59.720 --> 00:02:01.700
Check that your pot has a flat bottom.

00:02:02.320 --> 00:02:05.960
If the bottom of it is warped, then there could be an uneven heat transfer, which

00:02:06.020 --> 00:02:09.801
could be potentially dangerous. Finally, you will also

00:02:09.861 --> 00:02:11.260
need a fitted lid,

00:02:12.620 --> 00:02:16.500
and a removable perforated rack, which will hold the jars.

00:02:17.180 --> 00:02:20.040
Now, I'll go over the parts of the pressure canner.

00:02:20.840 --> 00:02:24.000
If you're using a boiling water canner, you can skip ahead.

00:02:24.720 --> 00:02:28.630
Your pressure canner should come with a flat rack with holes on the

00:02:28.660 --> 00:02:32.640
bottom, as well as a vent pipe for

00:02:32.650 --> 00:02:33.549
pressurizing,

00:02:35.380 --> 00:02:38.140
safety valves or overpressure plugs,

00:02:39.140 --> 00:02:40.240
safety locks,

00:02:41.460 --> 00:02:44.320
a weight, and finally, a gauge.

00:02:45.700 --> 00:02:49.500
An important step of preparing your pressure canner is making sure that the

00:02:49.540 --> 00:02:52.940
gauge has been checked recently for accuracy.

00:02:52.980 --> 00:02:56.380
The gauge on the lid shows the pressure inside the canner.

00:02:56.460 --> 00:02:59.520
If the gauge is giving you wrong numbers, you won't know the pressure.

00:03:00.180 --> 00:03:03.940
The gauge also needs to be checked once a year to make sure that it's

00:03:03.980 --> 00:03:07.660
giving accurate readings. Brand new gauges also need to be

00:03:07.720 --> 00:03:11.530
tested before getting used. You can get your gauge tested at your

00:03:11.560 --> 00:03:14.440
local Extension office or by the manufacturer.

00:03:15.420 --> 00:03:19.380
Whether you're using a boiling water canner or a pressure canner, you'll need a

00:03:19.480 --> 00:03:21.720
stove. Here are some things to keep in mind.

00:03:22.460 --> 00:03:26.360
Gas stove tops are the best option, since there's more control

00:03:26.420 --> 00:03:30.260
over the heat level. Electric stove tops also work

00:03:30.300 --> 00:03:34.000
well most of the time, but some may not generate enough

00:03:34.010 --> 00:03:35.500
heat to complete processing.

00:03:36.540 --> 00:03:40.480
If you're using an electric stove, your canner should be no more than

00:03:40.520 --> 00:03:44.170
four inches wider in diameter than the burner it's going to be heated

00:03:44.240 --> 00:03:47.640
on. Some people have tried to can on induction

00:03:47.760 --> 00:03:51.620
cooktops and propane gas ranges, but we can't recommend these

00:03:51.690 --> 00:03:52.140
methods.

00:03:53.480 --> 00:03:57.360
On induction cooktops, the heat moves in a circular pattern and

00:03:57.460 --> 00:04:01.180
cycles, which means that you may not be able to complete the processing

00:04:01.280 --> 00:04:04.000
time before the burner cools down for a break.

00:04:04.880 --> 00:04:08.840
Propane gas ranges are dangerous, because the intense heat can

00:04:08.900 --> 00:04:12.760
warp the canner, fuse it to the burner, or cause the water to

00:04:12.800 --> 00:04:13.380
boil over.

00:04:15.080 --> 00:04:19.000
Finally, some Instant Pots have canning buttons, but we

00:04:19.060 --> 00:04:22.660
never recommend using an Instant Pot for canning because it's too

00:04:22.720 --> 00:04:24.830
small and will lead to under-processing.

00:04:25.480 --> 00:04:29.060
So, we recommend using a gas stove or an electric stove.

00:04:30.060 --> 00:04:33.940
You should use regular mason-type threaded home canning jars.

00:04:34.600 --> 00:04:37.180
Popular brands include Ball and Kerr.

00:04:39.060 --> 00:04:41.800
It's important that you use the right type of lids when canning.

00:04:42.400 --> 00:04:46.240
You must use two-piece lids, which include a self-sealing

00:04:46.320 --> 00:04:50.240
metal disc and a ring. You should only use two-piece

00:04:50.320 --> 00:04:54.220
lids that were made within the last 18 months to ensure that the

00:04:54.280 --> 00:04:58.040
seals are still high quality. Here are some tools that will also be

00:04:58.080 --> 00:04:58.600
helpful.

00:04:59.480 --> 00:05:03.360
A jar lifter, a funnel, a headspace measurer or

00:05:03.440 --> 00:05:06.500
ruler, and a bubble freer, or a plastic spoon.

00:05:07.260 --> 00:05:10.820
Plus, you'll need whatever tools your recipe calls for, like a

00:05:10.900 --> 00:05:14.740
colander, a bowl, a pan, measuring cups, and

00:05:14.860 --> 00:05:18.740
so on. You'll also need a timer, and your phone timer will

00:05:18.780 --> 00:05:19.840
work just fine for that.

00:05:20.980 --> 00:05:24.360
I hope you have a can-do attitude, because we're

00:05:24.400 --> 00:05:26.480
ready to start canning.
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