4-H Food Preservation Episode 3: Preparing the Jars and Recipe Transcript
https://vimeo.com/1166478433
This episode covers how to prepare jars for canning. Inspect your jars for safety and follow the manufacturer’s directions for your lids. Follow safety protocols for properly sanitizing jars and keeping your jars warm. Understand the difference between hot pack and raw pack in canning. Understand how vinegar and lemon juice affect acidity in canning processes.

00:00:10.485 --> 00:00:13.715
First, make sure that you inspect your jars for defects,

00:00:13.715 --> 00:00:14.915
like chips or cracks

00:00:14.985 --> 00:00:17.355
because you don't want to use damaged jars,

00:00:17.975 --> 00:00:19.395
but don't get a chip on your shoulder

00:00:19.625 --> 00:00:22.275
even if you find a chip on your jar. It happens.

00:00:23.625 --> 00:00:26.915
Next, you'll wash your jars with warm, soapy water

00:00:27.055 --> 00:00:30.395
and rinse well, or you can wash them in your dishwasher.

00:00:31.975 --> 00:00:33.595
If the processing time in your recipe

00:00:33.855 --> 00:00:35.675
for your elevation is 10 minutes

00:00:35.695 --> 00:00:38.795
or less, then you'll also need to sterilize your jars.

00:00:39.415 --> 00:00:42.195
You can do this by placing your jars in boiling water

00:00:42.465 --> 00:00:45.355
with the boiling water both inside and outside

00:00:45.355 --> 00:00:48.515
the jars. Boil for 10 minutes at sea level,

00:00:48.865 --> 00:00:51.995
plus one minute per thousand feet of elevation.

00:00:52.625 --> 00:00:55.475
However, if your processing time is 10 minutes

00:00:55.495 --> 00:00:58.875
or longer, sterilization in a boiling water bath

00:00:59.095 --> 00:01:00.875
or pressure canner is not needed

00:01:01.375 --> 00:01:03.755
as the jars will be sterilized during processing.

00:01:06.185 --> 00:01:08.395
Next, store the jars in the hot water

00:01:08.495 --> 00:01:09.835
to prevent them from cracking.

00:01:10.245 --> 00:01:12.875
Place the jars in the water with the water both inside

00:01:13.015 --> 00:01:14.195
and outside the jars.

00:01:14.785 --> 00:01:16.835
Keep the jars warm in the water while you

00:01:16.955 --> 00:01:18.075
move on to your next steps.

00:01:19.345 --> 00:01:21.955
When pretreating the metal disk part of the lids,

00:01:22.175 --> 00:01:24.635
you should follow the manufacturer's instructions.

00:01:25.265 --> 00:01:27.835
This way, the seal is more likely to be successful.

00:01:29.575 --> 00:01:32.275
Now that we're all warmed up along with our jars,

00:01:32.565 --> 00:01:34.475
let's start cooking our recipes.

00:01:35.985 --> 00:01:38.515
Also, a note about a few common ingredients.

00:01:39.025 --> 00:01:41.675
When a recipe calls for vinegar, it wants vinegar

00:01:41.675 --> 00:01:43.275
with 5% acidity.

00:01:43.705 --> 00:01:45.035
Make sure you check your vinegar

00:01:45.095 --> 00:01:47.635
and only use ones with 5% acidity.

00:01:48.545 --> 00:01:52.235
Also, when a recipe calls for lemon juice, it's referring to

00:01:52.755 --> 00:01:54.675
concentrated lemon juice from the store.

00:01:55.415 --> 00:01:57.555
Do not use freshly squeezed lemon juice.

00:01:58.215 --> 00:02:01.595
Lemons have varying acidity levels, so it's important

00:02:01.745 --> 00:02:05.275
that you only use commercially bottled concentrated lemon

00:02:05.375 --> 00:02:06.635
juices from the store.

00:02:07.695 --> 00:02:11.235
For boiling water canning, I decided to cook strawberry jam.

00:02:12.155 --> 00:02:14.155
I found a recipe that I like from

00:02:14.165 --> 00:02:17.755
after 1996 from the Ball Blue Book, which is one

00:02:17.755 --> 00:02:19.875
of the approved tested recipe sources.

00:02:21.455 --> 00:02:23.395
I'm following the recipe exactly

00:02:23.745 --> 00:02:25.995
without substituting any ingredients

00:02:25.995 --> 00:02:28.675
or changing any of the amounts of ingredients.

00:02:29.255 --> 00:02:32.555
For pressure canning, I decided to can carrots.

00:02:33.355 --> 00:02:36.275
I got my carrot recipe from the United States Department

00:02:36.275 --> 00:02:37.515
of Agriculture website.

00:02:38.385 --> 00:02:40.675
Even though canning carrots sounds simple,

00:02:41.185 --> 00:02:43.835
it's still important to follow the recipe exactly

00:02:44.215 --> 00:02:46.555
so we don't make ourselves or others sick.

00:02:48.375 --> 00:02:51.115
You'll notice that there are options for hot pack

00:02:51.415 --> 00:02:52.835
or raw pack in this recipe.

00:02:53.775 --> 00:02:56.715
Hot pack refers to the practice of heating up the food

00:02:56.895 --> 00:02:58.195
before packing it in

00:02:58.195 --> 00:03:02.365
the heated jars for canning. Raw pack describes the practice

00:03:02.585 --> 00:03:06.045
of filling jars with freshly prepared unheated food.

00:03:06.815 --> 00:03:09.325
Today I'll go with the raw pack option,

00:03:09.505 --> 00:03:11.245
so I'm following those directions.

00:03:12.105 --> 00:03:15.525
My recipes are prepared and my jars are warm.

00:03:15.945 --> 00:03:19.525
So next video, I'll start packing the food into the jars.
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