4-H Food Preservation Episode 7: Time to Eat! Checking the Cans before Eating Transcript  
https://vimeo.com/1197874332

This episode covers how to properly inspect processed and cooled jars for seal failure or success before storage and before eating the product. Learn to recognize and properly dispose of spoiled food that may be unsafe to eat. Reheat low acid canned foods (vegetables and meat) before 
eating.

00:00:09.900 --> 00:00:13.640
Now let's go over how to check your canned foods when you're ready to eat.

00:00:15.440 --> 00:00:18.800
We want to first check that the can is still properly sealed.

00:00:19.240 --> 00:00:22.280
The jar lid should not move when it's pressed in the center.

00:00:22.380 --> 00:00:25.080
As you unseal the jar, listen for a pop.

00:00:25.460 --> 00:00:27.700
The pop indicates that the seal held up.

00:00:28.660 --> 00:00:31.920
Also, check to make sure that the food smells normal.

00:00:32.420 --> 00:00:35.320
You don't want to smell any unnatural or off odors.

00:00:39.780 --> 00:00:43.470
Check that no mold is present on the can itself or on the

00:00:43.540 --> 00:00:44.660
surface of the food.

00:00:47.500 --> 00:00:51.120
If the can meets all of these requirements, then you are good to go ahead and


00:00:51.240 --> 00:00:55.120
eat. We also recommend that low-acid canned foods be

00:00:55.160 --> 00:00:58.760
boiled before consuming. This includes low-acid canned

00:00:58.800 --> 00:01:02.600
vegetables, like our carrots, and canned meats.

00:01:02.630 --> 00:01:06.560
These foods might not show signs of spoilage even if the botulism

00:01:06.600 --> 00:01:08.039
toxin is present.

00:01:09.560 --> 00:01:13.520
Boil these foods in a saucepan for 10 minutes, plus one

00:01:13.580 --> 00:01:15.780
minute per 1,000 feet of sea level.

00:01:16.460 --> 00:01:20.120
This step is not necessary with our high-acid foods, like our

00:01:20.200 --> 00:01:21.140
strawberry jam.

00:01:22.060 --> 00:01:25.860
If the seal failed, food spurts out when you open the can, it

00:01:25.960 --> 00:01:29.820
smells off, you see mold, or the food is discolored in any

00:01:29.860 --> 00:01:30.570
unnatural way,

00:01:31.380 --> 00:01:35.240
this means that it's not safe to eat the food, and unfortunately, we


00:01:35.320 --> 00:01:37.040
need to discard the can.

00:01:38.540 --> 00:01:42.360
When disposing of spoiled canned foods, don't pour it down the garbage

00:01:42.440 --> 00:01:45.660
disposal, the toilet, or throw it in the garbage.

00:01:46.260 --> 00:01:50.110
The botulism toxin could be ingested by wildlife, or the

00:01:50.160 --> 00:01:52.030
bacteria could spread around your kitchen.

00:01:53.040 --> 00:01:56.810
The best way to dispose of spoiled canned food is by

00:01:56.920 --> 00:02:00.740
sterilizing. Place the closed jar in boiling hot

00:02:00.840 --> 00:02:04.500
water for 30 minutes, then cool the jar, put it in a

00:02:04.540 --> 00:02:06.860
plastic bag and throw it away in the trash.

00:02:09.081 --> 00:02:12.580
Thank you for joining me. I hope you now have a good understanding of

00:02:12.700 --> 00:02:16.480
basic canning skills. If you follow your tested recipe's

00:02:16.520 --> 00:02:20.440
instructions exactly and pay close attention while you are canning,

00:02:20.820 --> 00:02:23.340
you can create safe canned food.
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