4-H Food Preservation Episode 5a: Processing Boiling Water Canning Transcript
https://vimeo.com/1166478912

This episode covers how to understand and follow the steps in the process of boiling water 
canning, including correct timing and cooling.   

00:00:09.855 --> 00:00:12.595
It is time to put our jars in the boiling water canner.
 
 00:00:13.095 --> 00:00:16.795
 Use your jar lifter to lift the jars one at a time without
 
 00:00:16.795 --> 00:00:18.795
 tilting them and place them in the
 
 00:00:18.795 --> 00:00:20.355
 raised rack in the canner.
 
 00:00:21.055 --> 00:00:22.955
 Try to keep the jars from touching each other.
 
 00:00:23.745 --> 00:00:26.275
 Once all the jars are placed into the canner,
 
 00:00:26.465 --> 00:00:29.035
 carefully lower the rack into the hot water
 
 00:00:29.335 --> 00:00:31.755
 so the jars are totally submerged in the water
 
 00:00:31.985 --> 00:00:35.075
 with at least an inch of water over the tops of the jars.
 
 00:00:36.415 --> 00:00:39.355
 Before we start the timer for processing, we need
 
 00:00:39.355 --> 00:00:41.035
 to turn heat up on the burner
 
 
00:00:41.135 --> 00:00:43.035
 to bring the canner to a rolling boil.
 
 00:00:44.105 --> 00:00:46.195
 Here you can see the water is simmering.

 00:00:46.325 --> 00:00:48.075
 There are only a few bubbles here

 00:00:48.075 --> 00:00:49.795
 and there, so we need more time

 00:00:49.795 --> 00:00:51.515
 before it's at a rolling boil.
 
 00:00:52.325 --> 00:00:53.915
 We're finally at a rolling boil.
 
 00:00:54.255 --> 00:00:56.635
 The water can't boil any harder than this.
 
 00:00:57.455 --> 00:00:59.595
 Now I'm going to start my timer
 
 00:00:59.615 --> 00:01:03.515
 for the processing time based on my recipe and my elevation.
 
 00:01:04.325 --> 00:01:07.675
 Don't walk away while your cans are processing! It's better
 
 00:01:07.675 --> 00:01:08.835
 to keep an eye on things.
 
 00:01:09.415 --> 00:01:12.075
 We need to know if the water falls from a rolling boil
 
 00:01:12.175 --> 00:01:14.875
 to a simmer, because if that happens, then we need
 
 00:01:14.875 --> 00:01:17.155
 to bring the water back to a rolling boil
 
 00:01:17.455 --> 00:01:19.315
 and completely start the processing time
 
 00:01:19.505 --> 00:01:20.555
 over from the beginning.
 
 00:01:21.165 --> 00:01:22.195
 We've got to be thorough
 
 00:01:22.735 --> 00:01:25.115
 and make sure that we're at the correct temperature
 
 00:01:25.215 --> 00:01:26.995
 so our canned foods are safe.
 
 00:01:27.615 --> 00:01:28.835
 My timer just went off,
 
 00:01:28.935 --> 00:01:30.675
 so now I'll end the processing time.
 
 00:01:31.125 --> 00:01:33.795
 First, I'll turn off the heat and take off the lid
 
 00:01:34.015 --> 00:01:36.075
 and let the water cool for five minutes.
 
 00:01:37.055 --> 00:01:38.515
 The water has cooled down a bit,
 
 00:01:38.775 --> 00:01:39.995
 but it's still really hot.
 
 00:01:40.335 --> 00:01:43.475
 So carefully use your jar lifters to remove the cans
 
 00:01:43.655 --> 00:01:45.755
 and place them on a towel on the counter.
 
 00:01:46.295 --> 00:01:47.795
 Be careful not to tilt them.
 
 00:01:49.175 --> 00:01:51.595
 Now we're gonna leave the jars to cool for the next 12
 
 00:01:51.615 --> 00:01:52.635
 to 24 hours.
 
 00:01:53.415 --> 00:01:56.035
 During this time, you may hear popping noises
 
 00:01:56.035 --> 00:01:57.115
 coming from the jars.
 
 00:01:57.585 --> 00:02:00.595
 This is caused by the food contracting as it cools,
 
 00:02:00.805 --> 00:02:03.995
 which pulls the soft sealing lid firmly against the rest
 
 00:02:03.995 --> 00:02:06.155
 of the jar, creating a vacuum seal.
 
 00:02:07.205 --> 00:02:08.475
 Leave the jars in an area
 
 00:02:08.605 --> 00:02:10.835
 where they won't be touched or moved.
 
 00:02:11.565 --> 00:02:14.395
 Don't touch them at all, even if there are rings loose.
 
 00:02:15.295 --> 00:02:18.075
 If we mess around with the jars, it could break the seal,
 
 00:02:18.415 --> 00:02:21.435
 create a false seal, or cause other problems.
 
 00:02:22.265 --> 00:02:24.315
 Good things come to those who wait.
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