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Dear Home Food Preserver,

What is your favorite produce at this time of
the year? We enjoy zucchini fresh but don’t
think of trying to pickle or freeze it until later.
Green beans are another story. The first picking
of beans has the highest quality and the largest
yield. As many as possible go into the freezer;
and, if enough are available, some get canned
for a quick heat-and-serve vegetable or for use
in marinated bean salads. Pay attention to seed
company descriptions of each variety. One seed
company stated that a particular variety was
well suited for freezing and other varieties were
better for canning. Our preserved results agree
with the company recommendations.

Pressure canner dial gauge testing in the
community concluded last week with over 100
dial gauges tested. It was wonderful meeting
and talking with so many of you. Your
questions and concerns gave us ideas for
articles. Of course, we will continue to test
gauges here at the extension office. Call ahead
to schedule a time.

We hope you are enjoying the increasingly
abundant produce available in gardens and
markets.
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Feature Food of the Month

Pickling beans in a vinegar solution makes it
possible to can this low acid vegetable in a
boiling water bath. This easy and quick pickle
is delicious on a relish tray or as a garnish for
an entrée.
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Dilly Beans

2 pounds green beans

Y4 cup canning salt

2 % cups vinegar

2 Y5 cups water

1 teaspoon cayenne pepper divided*

4 cloves garlic, divided*
4 heads dill, divided

Trim ends off green beans. Combine salt,
vinegar, and water in a large saucepot. Bring to
a boil. Pack beans lengthwise into hot jars,
leaving Y4-inch headspace. Add Y4 teaspoon
cayenne pepper, 1 clove garlic and 1 head dill to
each pint. Add 'z teaspoon cayenne pepper, 2
cloves garlic and 2 heads dill to each quart.
Ladle hot liquid over beans, leaving % inch
headspace. Remove air bubbles. Adjust two-
piece caps. Process pints or quarts 10 minutes
in a boiling water canner.

Yield : 4 pints or 2 quarts.
Source: Ball Blue Book

*The USDA recipe uses an equal amount of red
pepper flakes for the cayenne. It also lists the
pepper and the garlic as optional flavorings.

These beans shrivel when they first come out of
the boiling water bath but take on a smoother
texture after setting in the brine for several
weeks.

Choose young tender beans for pickling.

Seasonal Notes

Canning Beans

Green, wax, or Italian beans may be packed
either hot or raw. To hot pack, cover beans with
boiling water and boil 5 minutes before packing
both liquid and beans into hot jars. Leave
1-inch head space.

Because beans are a low acid food, they must
be processed in a pressure canner. Process pints
for 20 minutes and quarts for 25 minutes at 11
pounds pressure in a dial gauge canner or 10
pounds in a weighted gauge canner.

Freezing Beans
Proper blanching time preserves the quality of
frozen beans by destroying enzymes in the bean

that cause the bean to continue the ripening
process eventually making the bean tough.
Water-blanch young tender beans that are 2 to 4
inches in length for 3 minutes. If you choose to
steam blanch beans increase the blanching time
50%.

Individually quick freezing beans works
especially well. Spread blanched beans in a
single layer on a baking sheet and place in the
freezer. When frozen solid, place beans in a
freezer bag. You can easily remove the desired
amount from the package.

Red Beets

Why do red beets
sometimes turn pale in
color when pressure
canned? The red pigments
in beets (betalaines) are
sensitive to high
temperature and can
transform into a colorless compound during
canning. Some varieties of beets are more
sensitive to heat than others. The reaction is
reversible and often the color of the canned
product will return to a darker red after a few
days of storage at room temperature. It may
help to leave two inches of stem and tap root
attached to the beets before boiling to remove
the skins. Then trim the stem and root, remove
skins, and slice, dice, or leave whole for
canning.
Source: Luke LaBorde, Penn State

Tomatoes—Many Colors

All tomatoes, regardless of their color, are
canned by the same method as red tomatoes. Be
sure to add lemon juice or citric acid to acidity
them. Use 1 tablespoon lemon juice per pint or
2 tablespoons per quart. Use Y4 teaspoon citric
acid per pint or ’% teaspoon per quart.

Discolored Seeds

Discolored seeds aren’t very appetizing in
tomatoes, but they probably aren’t a sign of
spoilage as long as the product was processed
correctly and a tight vacuum seal has been
maintained. The color may be a reaction of
harmless polyphenol compounds in the seeds
with iron or other minerals in the water.



However, if you have any doubt about the
wholesomeness of the product, throw it out.

Pesto

Harvest some young tender basil just before
the sun becomes hot. Combine it with oil and
nuts for a great seasoning. Refrigerate it and
enjoy it within a couple of days. Even freeze it
for long term storage. Just do not can pesto or
other herbs in oil. Herbs and oils are both low-
acid and together could support the growth of
the disease causing Clostridium botulinum
bacteria. Oils may be flavored with herbs if
they are made for fresh use, stored in the
refrigerator and used within 2 to 3 days. There
are no canning recommendations. Fresh herbs
must be washed well and dried completely
before storing in the oil.

Canning Skills

Jar Breakage
Jars can break in a canner for the following
reasons:

o Commercial food jars rather than jars
manufactured for home canning were used.
Canning jars are tempered to withstand the
temperatures inside a pressure canner.

o Jars may have hairline cracks that are not
visibly apparent but which are stressed by the
addition of heat and/or pressure.

o Putting jars directly on the bottom of the
canner instead of on a rack intensifies the
heat and stresses the bottom of the jar.

o Putting hot food in cold jars creates stress
from temperature extremes.

o Putting jars of raw or unheated food directly
into boiling water in the canner, rather than
into hot water creates a sudden change in
temperature. Too wide a margin between
temperature of filled jars and water in the
canner before processing stresses the glass.

Dingy Jars

The unsightly scale or hard-water film that
forms on canning jars can be removed by
soaking the jars for several hours in a solution
containing 1 cup vinegar and 1 gallon of water.

Half Gallon Jars

While not very common, at least one canning
jar manufacturer is selling half-gallon canning
jars and they are occasionally found at garage
sales and auctions. The only foods the
manufacturer or USDA recommends for half-
gallon jars are grape juice or apple juice. Only
these high acid juices are safe for large volume
canning. Other than these two juices, there are
no research tested process times for half-gallon
jars. Boiling water processes for other foods for
jars larger than those published with recipes
(usually pints and/or quarts) cannot be extended
by any formula to a larger jar. Product density,
water content, and acidity are variables
determining process time and are not
proportionate to smaller amounts.

Lid Discoloration

Why do the undersides of metal lids
sometimes discolor? Natural compounds in
some foods, particularly acids, corrode metal
and make a dark deposit on the underside of jar
lids. This deposit on lids of sealed, properly
processed canned foods is harmless.

Cleaning Your Canners

The dark discoloration on the inside of
aluminum canners is caused by iron and various
minerals in water and foods. The stains are
harmless but can be removed by filling the
canner above the darkened line with a mixture
of 1 tablespoon cream of tartar to each quart of
water. Stubborn deposits may require more
cream of tartar. Avoid filling a pressure canner
over 2/3 full. For a boiling water bath canner,
bring the cream of tartar water solution to a boil
and boil until the line disappears. For a pressure
canner close the cover securely, place the
regulator on the vent pipe and heat until 15
pounds of pressure is reached. Remove the
canner from the heat and allow the canner to
stand two to three hours. Remove the vent pipe
regulator, open the canner and empty the
contents. Scour the canner thoroughly with a
soap impregnated steel wool cleaning pad; then
wash, rinse, and dry.

Pressure Canner Care Tips
o Don’t immerse the lid of a dial gauge
pressure canner in water. If water enters the



opening to the gauge from the underside of
the lid, it can cause an inaccurate reading the
next time the gauge is used. If water
accidentally enters the dial gauge, hold the
lid upright and blot out as much moisture as
possible with an absorbent towel shaking the
lid to force moisture down the tube.

o Remove the sealing ring (gasket) from the
canner after each use and wash it in warm,
sudsy water; rinse and dry. Clean the sealing
ring groove in the canner lid regularly. A
brush will help remove grease and grime
from the groove.

o All the rubber or rubber-like parts including
the sealing ring, overpressure plug and rubber
gasket on the air vent/coverlock may shrink,
become hard or unusually soft or deformed
with normal use. Cooking oil, fat from food,
and exposure to high heat will cause these
parts to deteriorate rapidly. Check that the
sealing ring is clean, pliable, and not cracked.
A general guideline is to replace these parts
every three years with normal use.

o Don’t store a pressure canner with the cover
locked in place. Invert the cover of a
pressure canner on the canner body for
storage to avoid trapping moisture in the
canner and to avoid odors.

Silent Signals for PC’s

Silent signals may be telling you that you
have a problem with your pressure canner.
What are signs that a pressure canner dial gauge
may be inaccurate? 1. A dial gauge that is not at
0 when it is cool. 2. Canned goods that spoil.
This is a sign that the food in the jar is under-
processed and spoilage organisms survived
inside the jar. 3. The glass on the dial is
cracked, broken, or missing. 4. The dial moves,
jiggles, or changes position making it
impossible to have an accurate pressure reading.
5. The dial gauge is more than three years old.
Several years ago the manufacturers of pressure
canners recognized that the heat generated in
canning caused gauges to read higher than they
actually were. New gauges have this heat factor
built into them. If any of the above occur, have
your pressure canner dial gauge checked
immediately.

Altitude Adjustments

Because Lancaster County has no locations
that are more than 1000 feet above sea level, it
is not necessary to make adjustments for
altitude. As a result, this newsletter seldom
includes directions for high altitude canning in
featured recipes. However, if you live at higher
altitudes or share canning information with
friends who live at higher altitudes, safe
processing times and pressures may differ. In a
boiling water bath, the processing time is
increased for higher altitudes. Refer to a recent
research based canning book. For a pressure
canner, processing times remain the same but
the amount of pressure is changed.

Adjustments for pressure need to be made for
altitudes more than 1000 feet above sea level.
One additional pound pressure is added for each
2000 feet above sea level when using a dial
gauge pressure canner. At altitudes above 1000
feet, weighted gauge pressure canners need to
use 15 pounds pressure.

Don’t Change Recipes

Question: Where can [
find advice on safely
altering recipes or creating
some of my own? “Honest.
No one worth his or her
food-safety salt would
recommend changes in official, tested recipes
designed for home canning—at least not any
changes that affect the preservatives inherent in
those recipes.” (Quote by Martha Filipic, Chow
Line (4/20/08) Ohio State University
Extension). This quote summarizes the
situation quite accurately. Home-canning
recipes developed by the USDA or the Ball
company are research tested with food safety as
the primary consideration. When you change
recipes or make up your own, you are taking a
big risk that the food won’t be safe by the time
you eat it.

Botulism

Botulism is an illness caused by a nerve toxin
produced by the bacterium Clostridium
botulinum. This is the name of a group of



bacteria commonly found in soil. Thus they are
available to get on food that we preserve. The
problem arises when food is under-processed
and some bacteria survive or their spores
survive in the jar. Spores are a heat-resistant
form of bacteria that in the case of clostridium
botulinum are killed only at temperatures above
boiling. This particular bacterium grows best in
low oxygen conditions (which is found inside a
sealed jar), in low acid environments, and at
temperatures between 40 and 120°F (or at room
temperature.) Foods that haven’t been
processed correctly provide a perfect
environment for botulism to grow. This bacteria
forms spores which allow them to survive in a
dormant state until exposed to conditions that
can support their growth. The spores then
produce the toxin that causes illness.

Most cases of foodbourne botulism are caused
by eating improperly home-canned foods.
Foods with a low acid content such as green
beans, beets, corn, and meats must be canned at
temperatures higher than the boiling point of
water. That means that any low acid food must
be processed in a pressure canner. Use of
proper canning procedures and correct
processing methods and times will prevent this
potentially fatal illness.

Other outbreaks of botulism have occurred
from chopped garlic in oil, tomatoes, and baked
potatoes wrapped in aluminum foil and held at
warm temperatures until served.

It is also important to follow good hygienic
procedures to reduce contamination of foods.

To prevent botulism—

o Don’t taste food from suspect jars.

o Discard food that is foamy, moldy, or that
has a bad odor or an off color.

o Follow current USDA canning guidelines
when canning food at home.

o Can low-acid vegetables and meats in a
pressure canner for the recommended time
for the size of jar you are using.

o Don’t can low-acid foods in the oven, or in
a water-bath, open kettle or vegetable
cooker.

o When in doubt, throw it out! Follow safe
disposal of the contaminated food. Don’t

throw it out where pets or other animals

might eat it.
Reference: Center for Disease Control and Food and
Drug Administration

Use Crispers to Store Produce

Have you wondered how to use the humidity
controls on your refrigerator’s crispers? Fruit
and vegetable crispers are designed to maintain
a higher humidity than the rest of the
refrigerator. This helps fresh produce last
longer. Because different types of produce need
different levels of humidity, some refrigerators
allow consumers to control humidity levels by
increasing or decreasing the air flow into the
bins. Less air flow means higher humidity.
Leafy greens such as lettuce, spinach, collard
greens, and even green onions do best with
higher humidity and cooler settings. In fact,
cauliflower likes so much humidity you can
wrap it in a damp paper towel to maintain
moisture. On the other hand, apples, grapes,
bell peppers, summer squash and other thin-
skinned fruits and vegetables like slightly less-
humid conditions than leafy greens. So open
the air vent for these. Citrus fruit prefers even
less moisture—so you can store oranges,
lemons, and grapefruit in a basket outside of the
crispers if you have room.

Crispers also allow you to separate foods that
don’t store well together. Fruits that continue to
ripen after harvest such as apples, pears, plums,
cantaloupes and peaches release ethylene gas
and can affect other produce stored nearby. The
ethylene can cause green vegetables to turn
yellow, lettuce to be rusty, asparagus spears to
toughen, potatoes to sprout, and carrots to turn
bitter. Generally, store ethylene producers in
separate bins from other produce.

No Refrigeration, Please!

Tomatoes can lose flavor
and become soft if kept
too cold.

Potatoes, sweet

potatoes, onions, and




dry garlic prefer cool, dry conditions. by the original use. The material is more

Keep them out of the refrigerator— likely to migrate into the food if it is used
especially out of the crisper. again.

The skin of the banana turns brown when It requires good judgment to safely reuse
refrigerated, but they will still be light- packaging and one must be aware that some
colored on the inside. Cold interferes with containers are designed for one-time use only.

the ripening process, so allow the banana
to ripen at room temperature, then
refrigerate for up to two weeks.

Workshops

There is still time to

Reusing Food Packaging Materials '
sign up for the

. . - pressure canner =S e =
While being “green” and reusing jars and workshop called T

plastic containers has merits, be aware of safety “Overcoming the Fear

issues involving chemical migration and melting of Pressure Canning.”

of the materials. It is July 15 from 6:00

to 8:00 p.m. Cost is
$7.50. Call the Cooperative Extension office
to register (717-394-6851).

1. Never use packaging from non-food
containers to store food.
2. G@lass can be reused for all foods and for

all processes. This is true regardless of Just in time to use the last of the garden

what food was originally packaged in the produce, there will be a Salsa workshop on

glass container. September 9 from 6:00 to 8:00 p.m. Call to
3. Single-use glass jars should not be used register.

for pressure processing in a pressure

These workshops will be held at the Farm and
Home Center, 1383 Arcadia Road, Lancaster,
PA 17601.

canner.

4. The lid or cover of the jar should not be
used for home canning.

S. Reuse p lastic p.ac.kagl.ng n’_la?enals iny if Penn State encourages persons with disabilities to participate in
the foods are similar in aCIdlty and in its programs and activities. If you anticipate needing any type of
sugar, fat, or alcohol content to the food accommodation or have questions .about the physical access

ioinall K in th ial provided, please contact Nancy Wiker at 717-394-6851 in
originally packaged in the materla : FOT advance of your participation or visit.
example, do not use a plastic shortening
container to make salad dressing
containing a substantial amount of
vinegar.

6. Reuse packaging materials only if the food
The Pennsylvania State University is committed to the policy

will be exposed to the same type of R that all persons shall have equal access to programs, facilities,
Processes as the Orlglnal food. Don’t melt admission, and employment without regard to personal

butter in the micro-wave oven using a characteristics not related to ability, performance, or

plastic margarine container. qualifications as deterrplned by.Unlversny pf)llcy'or by state or
, . . federal authorities. It is the policy of the University to maintain
7. Don’t heat food in plaStICS or foam unless an academic and work environment free of discrimination,

the container is specifically labeled for including harassment. The Pennsylvania State University

co Okil’lg. It could leach plasti s or even prohibits discrimination and harassment against any person
) because of age, ancestry, color, disability or handicap, national
melt into the food. origin, race, religious creed, sex, sexual orientation, or veteran
8. Don’t reuse microwave packages that status. Discrimination or harassment against faculty, staff, or

contain “heat susc eptors” for browning or students will not be tolerated at The Pennsylvania State
University. Direct all inquiries regarding the nondiscrimination

crisping. The adhesives that hold the policy to the Affirmative Action Director, The Pennsylvania
susceptors to the package may be damaged State University, 328 Boucke Building, University Park, PA
16802-5901, Tel 814-865-47 0/V, 814-863-1150/TTY.

Where trade names appear, no discrimination is intended, and no
endorsement by Penn State Cooperative Extension is implied.

This publication is available in alternative media on request.



