4-H Food Preservation Episode 4: Packing the Jars with Food Transcript
https://vimeo.com/1166478461
This episode covers how to pack your jars with food for canning. Pack jars with the correct measure of head space into warm jars (the space between the underside of the lid and the top of the food or canning liquid) using a headspace measurer or ruler. Understand why the correct amount of headspace is needed (expansion/proper sealing/discoloration/releasing bubbles). Release air bubbles from the product in the jar before sealing.

00:00:09.645 --> 00:00:13.025
Now that our food is made, we can pack them into the jars.

00:00:13.445 --> 00:00:15.225
In this video, I'll demonstrate how

00:00:15.225 --> 00:00:18.425
to pack strawberry jam into jars for boiling water canning.

00:00:18.685 --> 00:00:20.985
But the process for packing the food into the

00:00:21.095 --> 00:00:22.385
jars is also the same

00:00:22.485 --> 00:00:23.505
for pressure canning.

00:00:23.925 --> 00:00:26.145
Our jars have been keeping warm in the hot

00:00:26.145 --> 00:00:27.185
water all this time.

00:00:27.765 --> 00:00:31.505
So first, we'll use jar lifters to pour out the hot water

00:00:31.685 --> 00:00:35.585
inside the jars and then place the jars on a cloth on the

00:00:35.585 --> 00:00:39.105
counter. Before you pack the jars with food,

00:00:39.455 --> 00:00:41.265
make sure you're in the right headspace

00:00:41.495 --> 00:00:44.865
because first you need to learn about headspace,

14
00:00:45.155 --> 00:00:47.945
which is the space between the underside of the lid

15
00:00:48.285 --> 00:00:50.225
and the top of the food.

16
00:00:50.225 --> 00:00:54.505
Headspace is necessary for the expansion of the food

17
00:00:54.645 --> 00:00:55.825
as the jars process

18
00:00:56.085 --> 00:00:58.905
and heat up which forms the vacuum seal.

19
00:00:59.725 --> 00:01:03.585
Too little head space means the food will expand too much

20
00:01:03.685 --> 00:01:05.705
and bubble over the rim of the jar,

21
00:01:06.035 --> 00:01:07.625
which would prevent proper sealing.

22
00:01:08.325 --> 00:01:12.505
On the other hand, too much head space means the jar may not

00:01:12.505 --> 00:01:15.905
seal properly because there will not be enough processing

00:01:15.975 --> 00:01:18.505
time to drive out the excess air.

00:01:19.135 --> 00:01:23.105
Plus, the food at the top will discolor. With headspace

00:01:23.285 --> 00:01:26.105
we want to find that Goldilocks perfect medium.

00:01:26.935 --> 00:01:29.985
Hopefully, your recipe tells you how much headspace you need.

00:01:30.445 --> 00:01:32.225
If not, here's the rule of thumb.

00:01:32.875 --> 00:01:36.025
Fruit spreads require one-fourth inch of headspace,

00:01:36.515 --> 00:01:37.625
while fruits, tomatoes,

00:01:37.765 --> 00:01:41.585
and pickles require a half-inch of headspace. Vegetables

00:01:41.805 --> 00:01:42.825
and other pressure

00:01:42.825 --> 00:01:45.465
canned foods require one inch of headspace.

00:01:46.055 --> 00:01:50.025
Finally, starchy vegetables need one and one-fourth to one

00:01:50.025 --> 00:01:51.585
and one-half inches of headspace.

00:01:53.135 --> 00:01:55.865
This is where a headspace measurer comes in handy,

00:01:56.365 --> 00:01:59.825
but you can also use a ruler to make sure you fill the jars

00:01:59.825 --> 00:02:00.905
to the correct headspace.

00:02:02.215 --> 00:02:04.985
When packing your jars with food, a funnel is helpful.

00:02:05.735 --> 00:02:07.985
Otherwise, packing the food will be really messy.

00:02:09.865 --> 00:02:11.715
When you're packing the jars with food,

00:02:12.055 --> 00:02:13.355
be gentle with the jars.

00:02:13.695 --> 00:02:15.875
You don't want to tap them with a spoon

00:02:15.895 --> 00:02:18.435
or anything like that since they are hot and fragile.

00:02:19.375 --> 00:02:21.995
Now, I'll use my headspace measurer to make sure that all

00:02:21.995 --> 00:02:23.795
of my jars are filled to the correct level.

00:02:24.295 --> 00:02:26.835
You can always adjust the level by adding more

00:02:26.835 --> 00:02:28.235
or less food to the jars.

00:02:31.175 --> 00:02:32.675
So this one looks a little low,

00:02:32.735 --> 00:02:34.395
so I'm gonna add just a little

00:02:34.505 --> 00:02:39.115
more. And that's perfect.

00:02:40.905 --> 00:02:43.595
That one's good, and that one's good.

00:02:44.055 --> 00:02:47.155
If you have leftover food that cannot fill the entire jar

00:02:47.155 --> 00:02:49.715
to the correct amount of head space, don't try

00:02:49.835 --> 00:02:51.275
to can it. Instead,

00:02:51.545 --> 00:02:53.955
once the jar cools, you can refrigerate it

00:02:54.055 --> 00:02:56.675
and eat it in the next few days before it goes bad.

00:02:57.465 --> 00:02:59.845
Next, we'll release the bubbles in the jar.

00:03:00.395 --> 00:03:03.045
I'll be using a bubble freer, but a plastic spoon

00:03:03.105 --> 00:03:04.805
or a spatula will also work.

00:03:05.625 --> 00:03:07.485
Insert the bubble freer straight up

00:03:07.485 --> 00:03:10.445
and down into the jar, especially between the food

00:03:10.445 --> 00:03:11.445
and the sides of the jar.

00:03:12.095 --> 00:03:13.125
We'll just do this over

00:03:13.185 --> 00:03:16.125
and over again to make sure that we get all of the bubbles.

00:03:17.275 --> 00:03:18.725
It's possible that the level

00:03:18.745 --> 00:03:21.805
of food in the jar will fall from popping the bubbles,

00:03:21.985 --> 00:03:23.085
so you should double check

00:03:23.085 --> 00:03:25.525
that your head space is still at the right level.

00:03:26.225 --> 00:03:28.725
If it has fallen, then you can add some food

00:03:28.785 --> 00:03:30.845
to bring it back up to the right amount of head space.

00:03:31.825 --> 00:03:33.845
Now it's time to clean the rim of the jar

00:03:33.955 --> 00:03:37.325
with the wet paper towel. We want to clean off any food

00:03:37.325 --> 00:03:40.365
or residue because if the rim of the jar is too dirty

00:03:40.425 --> 00:03:43.565
or sticky, then the seal won't be able to fasten properly.

00:03:44.275 --> 00:03:47.405
Make sure to clean the top of the rim and around the inside

00:03:47.545 --> 00:03:49.005
and outside of the jar too.

00:03:50.075 --> 00:03:52.405
Finally, we'll put the lids on the jars.

00:03:52.975 --> 00:03:56.285
Place the metal disc lids on the jar so it's centered.

00:03:57.945 --> 00:04:00.685
Now, put a ring on it. Be gentle

00:04:00.835 --> 00:04:03.085
when you screw on the ring over the metal disc.

00:04:03.545 --> 00:04:06.365
You don't want to crank the screw band on too tightly

00:04:06.365 --> 00:04:07.845
because that would mean that the air

00:04:07.845 --> 00:04:10.005
inside the jar can't escape during processing,

00:04:10.135 --> 00:04:11.805
which would lead to a false seal.

00:04:12.695 --> 00:04:15.685
Still, we don't want the ring to be too loose either

00:04:15.795 --> 00:04:18.725
because then the food inside the jar could seep out,

00:04:18.835 --> 00:04:20.205
keeping the lid from sealing.

00:04:20.945 --> 00:04:23.445
At the same time, the water in the canner could

00:04:23.515 --> 00:04:24.765
also seep into the jar.

00:04:25.265 --> 00:04:27.405
Here's how I recommend screwing on the lid.

00:04:27.875 --> 00:04:30.045
Hold down the metal disc with one finger

00:04:30.385 --> 00:04:31.685
so it doesn't slide around.

00:04:32.355 --> 00:04:35.605
Then use your fingertips to gently screw on the ring.

00:04:36.395 --> 00:04:38.365
Once you meet the slight resistance

00:04:38.425 --> 00:04:40.765
and the jar starts to turn with the ring,

00:04:41.035 --> 00:04:44.765
tighten it just a bit more and then you should be good.

00:04:45.985 --> 00:04:48.525
Our jars are all ready for canning.
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