4-H Food Preservation Episode 5b: Processing Pressure Canning Transcript
https://vimeo.com/1197874319 

This episode covers how to understand and follow the steps in the process of pressure canning, adjusting pressure for elevation, venting for heating, correct timing and cooling. Understand cooling, venting, and safely opening the canner lid in the pressure canning process. Monitor the pressure on a pressure gauge and understand what to do when the pressure drops during canning (start the timing over with the correct pressure).

00:00:10.340 --> 00:00:13.220
No pressure, but it's time to pressure can.

00:00:14.380 --> 00:00:18.180
First, make sure that there are two to three inches of water

00:00:18.500 --> 00:00:20.180
at the bottom of the pressure canner.

00:00:20.940 --> 00:00:23.520
Next, we'll put our jars in the pressure canner.

00:00:24.080 --> 00:00:28.060
Use your jar lifters to lift the jars one at a time without tilting

00:00:28.100 --> 00:00:30.200
them, and place them in the canner.

00:00:30.820 --> 00:00:32.800
Try to keep the jars from touching each other.

00:00:33.840 --> 00:00:37.260
Once all the jars are in the canner, fasten the lid

00:00:37.320 --> 00:00:40.780
securely. And now it's time to turn up the heat.

00:00:41.340 --> 00:00:45.320
Turn on your stove heat to the highest setting, and don't put the

00:00:45.420 --> 00:00:48.700
weight on the vent port yet. We need to give the water time to

00:00:48.800 --> 00:00:51.800
boil and steam before adding pressure.

00:00:53.040 --> 00:00:56.880
It's important to allow the canner plenty of time to vent, because

00:00:56.920 --> 00:01:00.560
that ensures that inside the canner, you will have a pure

00:01:00.660 --> 00:01:03.540
steam environment when we start the processing time.

00:01:05.481 --> 00:01:08.700
Next, we'll be adding 15 pounds of pressure.

00:01:09.280 --> 00:01:13.080
We can accomplish this by using two weights, which trap the steam

00:01:13.120 --> 00:01:15.380
inside of the canner and builds pressure.

00:01:16.300 --> 00:01:19.660
Weights typically provide pressure of five, 10, and

00:01:19.840 --> 00:01:20.960
15 pounds.

00:01:21.760 --> 00:01:25.480
Some weights come in one piece, and others come in three pieces.

00:01:26.260 --> 00:01:30.250
Check your recipe to see how much pressure you should apply based on your

00:01:30.280 --> 00:01:31.080
elevation.

00:01:32.660 --> 00:01:36.340
When 10 minutes have passed, you can put the weight on the vent
00:01:36.420 --> 00:01:40.270
port. I recommend wearing oven mitts, so you don't get steam

00:01:40.300 --> 00:01:40.680
burns.

00:01:41.640 --> 00:01:45.580
As pressure builds, monitor the gauge, and make sure that it reflects

00:01:45.620 --> 00:01:48.920
the increasing pressure. Never leave your pressure canner

00:01:49.100 --> 00:01:53.040
unattended. If the gauge shows a low pressure even though

00:01:53.080 --> 00:01:56.640
pressure should be building, that may mean that your gauge is

00:01:56.680 --> 00:02:00.600
broken. If your gauge appears to be broken, you need to turn off the

00:02:00.620 --> 00:02:04.360
heat, and avoid canning until you can get it tested at your local

00:02:04.440 --> 00:02:07.140
Extension office or by the manufacturer.

00:02:08.160 --> 00:02:12.080
Once your gauge shows that the canner has reached the correct pressure based on

00:02:12.120 --> 00:02:15.820
your recipe and your elevation, then you can start the

00:02:15.900 --> 00:02:16.860
processing time.

00:02:19.140 --> 00:02:22.720
This brings me to another reason why you should keep an eye on your

00:02:22.780 --> 00:02:26.400
canner while it's processing. We need to know if the pressure

00:02:26.500 --> 00:02:30.380
falls. If that happens, then we need to bring the pressure

00:02:30.480 --> 00:02:34.200
back up, and completely start the processing time over from the

00:02:34.240 --> 00:02:38.220
beginning. We've got to be thorough, and make sure that we're at

00:02:38.240 --> 00:02:41.860
the correct temperature for the right amount of time to keep our food

00:02:41.920 --> 00:02:42.240
safe.

00:02:43.520 --> 00:02:47.420
If the gauge shows that there's too much pressure building, even

00:02:47.460 --> 00:02:51.300
more than your recipe calls for, then you can turn down the heat in small

00:02:51.400 --> 00:02:54.580
increments until you reach the correct pressure again.

00:02:55.160 --> 00:02:58.980
Remember, if your pressure falls below the amount required by your

00:02:59.020 --> 00:03:02.980
recipe at any time, you need to bring the pressure back to the

00:03:03.040 --> 00:03:06.840
correct level, and completely start over the processing time from the

00:03:06.860 --> 00:03:07.280
beginning.

00:03:09.180 --> 00:03:12.720
While your cans are processing, it's normal for the weight to
00:03:12.780 --> 00:03:16.680
jiggle or rock. It may exhaust some air and steam

00:03:16.780 --> 00:03:18.660
as it rocks under the pressure.

00:03:20.320 --> 00:03:23.880
My timer just went off, so now I'll end the processing time.

00:03:24.520 --> 00:03:28.400
First, I'll turn off the heat and remove the canner from the burner.

00:03:28.920 --> 00:03:32.500
We'll let the canner cool down on its own until the gauge reaches

00:03:32.600 --> 00:03:36.360
zero. It can be hard to be patient, but don't force

00:03:36.400 --> 00:03:40.380
cool the canner, because that could cause the food to be under-processed.

00:03:42.300 --> 00:03:46.120
When the gauge shows that there is no pressure in the canner, remove the weight

00:03:46.160 --> 00:03:49.800
from the vent port and then wait another 10 minutes.

00:03:49.860 --> 00:03:53.420
After 10 minutes have passed, unfasten the lid, and remove it

00:03:53.480 --> 00:03:56.140
carefully, lifting it away from you.

00:03:56.220 --> 00:03:59.400
Use the lid like a shield to make sure that the steam doesn't burn you.

00:04:00.520 --> 00:04:04.160
Carefully use your jar lifters to remove the cans, and place them on a

00:04:04.220 --> 00:04:07.280
towel on the counter. Be careful not to tilt them.

00:04:08.800 --> 00:04:12.380
Now, we're going to leave the jars to cool for the next 12 to

00:04:12.600 --> 00:04:16.360
24 hours. During this time, you may hear popping

00:04:16.421 --> 00:04:20.060
noises coming from the jars. This is caused by the food

00:04:20.101 --> 00:04:23.840
contracting as it cools, which pulls the self-sealing lid

00:04:24.060 --> 00:04:27.680
firmly against the rim of the jar, creating a vacuum seal.

00:04:29.200 --> 00:04:32.940
Leave the jars in an area where they won't be touched or moved.

00:04:33.000 --> 00:04:36.120
Don't touch them at all, even if the rings are loose.

00:04:36.180 --> 00:04:39.960
If we mess around with the jars, it could break the seal, create a

00:04:40.060 --> 00:04:42.840
false seal or cause other problems.

00:04:43.620 --> 00:04:45.580
Good things come to those who wait.
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