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Dear Home Food Preserver, 
 

As the harvest season comes to an end, it is a 

good feeling to know there are lots of your favorite 

foods canned and frozen. During the cooler months 

when we have a little more time, we like to can 

meats and soups—those items that are a convenience 

to have but not based as closely on the harvest.  It is 

also a time for canning specialty jams and relishes 

for gift giving.  

I had the opportunity to see the food 

preservation displays at several of the county fairs.  

The people who enter their canned goods at local 

fairs are to be commended, not only for participating 

in a community event, but for the quality of their 

work.  Several fairs required labeling of canned 

goods this year, and it was good to see the large 

number of people using safe processing methods.  

This was also reflected in the high quality of the 

products entered. 

From the number of phone calls we have 

received, it appears that more people are canning 

and that many people are canning for the first time.  

There is no one area of focus to the questions.  

Perhaps you will find the answer to some of your 

questions in this newsletter. 

 

Enjoy your harvest. 
 
 
 
                         

Nancy R. Wiker, Extension Educator – FCS 
Penn State Cooperative Extension 

 
 
 

Martha Zepp, Food Preservation Consultant 

Penn State Cooperative Extension        
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Feature Food of the Month:                    

Pear Butter    
          
2 quarts pear pulp (about 20 medium, fully ripe      

pears) 

4 cups sugar 

1 teaspoon grated orange rind 

1/3 cup orange juice 

½ teaspoon ground nutmeg 

 

Cut pears in quarters and remove cores.  Cook 

until soft, adding only enough water to prevent 

sticking (about ½ cup).  Press through a sieve or 

food mill.  Measure pulp.  Add remaining 

ingredients and cook until thick.  As mixture 

thickens, stir frequently to prevent sticking.   (Refer 

to “When Is Butter Done?” later in this newsletter.)  

Pour hot butter into hot sterilized jars, leaving             



2 

 

¼-inch headspace.  Wipe jar rims and adjust lids.  

Process 5 minutes in a boiling water bath.  Remove 

canner from heat and remove canner lid.  Wait five 

minutes before removing jars.  Makes about 4 pints. 

 
 

Fruit Butters      
  

Fruit butters are sweet spreads made by cooking 

fruit pulp with sugar to a thick consistency.  Spices 

are often added.  Most often used as a spread on 

bread or toast, they can be used as a filling for a 

layer cake or between two cookies to make a 

sandwich cookie.  Perhaps apple butter is the best 

known of the butters, but tested recipes are available 

for butters made of pears, peaches, plums, apricots, 

cranberries, and even tomatoes.  Pumpkin butter 

makes a good spread, but because of its low acidity 

it should be refrigerated rather than canned.  

 

Why the Difference? 

You made apple butter the same way as last 

year, but it took much longer to cook and was much 

darker in color.  Why the difference?  You can use 

the same recipe year after year with different results.  

Fruit that is very juicy will require a longer cooking 

time to reduce to the proper consistency for a butter.  

Fruit that is slightly immature contains more natural 

pectin that will have a gelling effect which thickens 

the butter more quickly.  The shorter the cooking 

time, the lighter the color of the finished product.  

Cooking butters in a wide diameter pan will reduce 

cooking time because more surface area allows the 

moisture to evaporate more quickly creating a thick 

fruit mixture. 

 

When Is Butter Done? 

To test for doneness of fruit butter, remove a 

spoonful of the hot butter from the pan and hold it 

away from steam for 2 minutes.  It is done if the 

butter remains mounded on the spoon.  Another 

method to determine when the butter is cooked 

adequately is to spoon a small quantity onto a cool 

plate.  When the rim of the liquid does not separate 

around the edge of the butter, it is ready for canning. 

 
 

Acidify Asian Pears      
  

Did you know that the acidity level of Asian 

Pears is much lower than that of traditional pears 

such as the Barlett or Bosc?  As a result, when 

canning Asian Pears they must be acidified by 

adding 1 tablespoon bottled lemon juice or ¼ 

teaspoon citric acid crystals per pint.  We don’t have 

many fresh figs in this part of the country, but they 

also need to be acidified before canning. 

 
 

Canning Meat      
 

 
Many home canners like to can meat because the 

long slow cooking in the pressure 

canner makes all types of meat 

tender.  Many hunters like to can 

venison.  What do you need to know 

to can meat safely? 

 

 Meat must be processed in a 

pressure canner because it is a low acid 

food. 

 At altitudes under 1000 feet above sea level, 

process meat at 10 pounds pressure in a 

weighted gauge canner and 11 pounds 

pressure in a dial gauge canner.  Make 

pressure adjustments for higher altitudes. 

 Process pint jars for 75 minutes and quart 

jars for 90 minutes.  Seafood is processed 

longer. 

 Remove as much fat as possible before 

canning because fat left on the meat will 

melt and climb the sides of the jar during 

processing.  If the fat comes into contact 

with the sealing edge of the lid, the jar may 

not seal. 

 Allow 1 inch headspace for both meat and 

liquid.  Allow 1¼  inch headspace for 

poultry. 

 

You have some choices:  Meat can be packed in 

the jars raw or it can be pre-cooked to the rare stage 

and packed hot with hot liquid.  Raw pack meat does 

not require additional liquid; it will form its own as 

the meat cooks.  Note that raw pack meat will have a 

greater headspace after processing. 

Added liquid can be meat juices, broth, water, or 

tomato juice.  Wild game is especially good packed 

in tomato juice. 

You have the option of adding salt, but it is not 

necessary for preserving canned meat. 

Keep meat refrigerated until ready to can, and 

freeze it at 0°F or below if it must be held longer 

than a few days before canning. 
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A Big Bowl of Soup      

 
 

A big bowl of steaming 

soup warms body and spirit on 

a cold winter day.  Do you have 

memories of soup as a 

“comfort” food when you were 

growing up?  My vegetable 

soup never tasted like my 

mother’s until I started making it 

with home preserved corn.   

Making your own soup allows you to control 

what goes into it.  My soups contain much less salt, 

sodium, and less fat than commercially made soups 

and the seasonings are to my taste—I omit the onion 

and garlic. 

Soups can be canned or frozen. Adjustments 

need to be made for either type.  Some soup 

ingredients do not freeze well.  Make chicken corn 

soup without chopped eggs because the egg whites 

will toughen when frozen.  Potatoes don’t freeze 

well; try rice for a starch in a frozen vegetable soup.  

Pasta in soup can be frozen, but it does tend to get 

mushy. If you are freezing a soup that is normally 

thickened with flour or cornstarch, consider using a 

modified food starch such as ThermFlo® that has 

better viscosity when frozen.  

If canning soup, it must be pressure canned.  

Canned soups must be liquid enough that heat can 

penetrate to the center of the jar to destroy bacterial 

spores.  Only fill the jar half full of solids; then add 

broth or hot water allowing 1-inch of headspace. 

Canned soups should not be thickened before 

processing.  Instead, thicken the soup when it is 

heated for serving.  Do not add milk, cream, butter, 

or other fat to canned soup before canning. 

 
 

What Goes in the Casserole?      
 

 

Freezing casseroles works well if the selection 

of ingredients is based on suitability for freezing.  

Some of the same guidelines for freezing soups 

apply.  Skip the hard cooked eggs as the whites will 

become tough.  Avoid a custard base as frozen 

custards will separate.  Creating a sauce with canned 

soups such as cream of mushroom soup holds its 

stability better than a traditional white sauce.   
 
 
 
 
 

 
Frozen Canned Goods      

     
Some canned goods were accidentally frozen.  

Are these safe to eat after they thaw?  They should 

be safe to eat.  Just make sure that the seals are still 

intact.  If, after thawing, fluid leaks out the cans or 

jars, it is safest to throw them out. 

 
 

Refrigerate Cider      
  

Cider should be pasteurized and kept 

refrigerated to prevent growth of 

spoilage yeasts and molds.  Despite 

the heat treatment applied, 

pasteurization only kills a fraction of 

the spoilage organisms present.  Those 

that remain may grow rapidly if the product is not 

refrigerated.  Buy cider from a store that refrigerates 

it.   

 
 

When in Doubt, Toss it Out      
 

 
You can’t always see, smell or taste bacteria that 

cause food-borne illness.  It takes from ½ hour to 

two or more weeks before you get sick from 

contaminated food.  Sometimes it is hard to know if 

food has been handled safely.  If you don’t know, 

throw it out. 

 
 

What is a Hermetic Seal?      
 
 

Hermetic means air tight.  When a jar has a 

hermetic seal, no air can get into the jar to 

contaminate the food.  You are creating a hermetic 

seal when you heat process a jar to seal it.   

Here is how it works:  heating causes air in the 

jar and in the food to expand.  Pressure then builds 

up inside the jar.  The pressure is reduced as the air 

from the headspace and food escapes from under the 

lid.  This pressure build up and release of air occurs 

repeatedly throughout the processing time.  The 

release of air from the jar is called venting.  It 

creates a vacuum inside a sealed and cooled jar. 

When a jar has been heat-processed and cooled 

to room temperature, the pressure outside the jar is 

greater than inside the jar.  The greater outside 

pressure pushes the lid down.  Then the sealing 
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compound inside the lid takes the shape of the rim of 

the jar, creating an air tight seal.  This seal prevents 

new microorganisms from entering the food during 

storage. 

 
 

Unsafe Canning Practices      
 
 

It is still possible to find canning recipes that use 

old methods and unsafe methods.   

 

Unsafe: Turn relish jars upside down for 5 to 10 

minutes or longer.  Jars will seal themselves.  

Reason unsafe:  Relishes and other pickle products 

need to be processed 10 minutes or longer (use a 

research tested recipe) to destroy microorganisms in 

the product and in the headspace of the jar.  The 

acidity level of some relishes may be low enough 

that the processing time involves destroying bacteria 

that could cause problems during storage.  Turning 

the jar upside down can actually break the seal when 

the sealing compound is disturbed. 

 

Unsafe:  Recipes that say no processing necessary.  

Just pouring the hot food into the jar and waiting for 

the lid to “pop” is called open kettle canning.    

Reason unsafe:  Same as above.  Processing is 

needed to destroy spoilage organisms.  Processing 

also creates a much stronger vacuum seal. 

 

Unsafe:  Making up your own salsa recipe and 

canning it.   

Reason unsafe:  Most ingredients in salsa are low 

acid foods that would normally require pressure 

canning.  Only with enough tomatoes and the 

addition of bottled lemon juice and/or vinegar is it 

safe to process salsa in a boiling water bath.  Use 

USDA recipes or Ball® recipes that have been 

research tested for safety.   

 
 

Repairing Runny Jams and Jellies      
 

 

Remake directions depend upon the 

method used to make the jelly and 

upon the type of pectin used.  For all 

types, remake a trial batch using one 

cup of jelly or jam first.  Use standard 

measuring cups to measure the amount of 

jelly.  Do not remake more than 8 cups at one time.  

The trial batch may be refrigerated for immediate 

use.  Larger batches of remade cooked  jam should 

be put into sterilized jars, sealed, and processed as 

usual in a boiling water bath for 5 minutes.  The 

following directions are for cooked jams and jellies 

made with regular pectins.  Remake directions are 

not the same for jams made with low sugar and no 

sugar pectins. 

 

To remake a cooked jelly or jam with liquid 

pectin, measure 1 cup of jam or jelly into a 1-quart 

saucepan.  Bring the mixture to a full rolling boil on 

high heat, stirring constantly.  Add 3 tablespoons 

sugar, 1½ teaspoons lemon juice and 1½ teaspoons 

liquid pectin.  Stir until well blended and return to a 

full rolling boil, stirring constantly.  Remove from 

heat and skim off any foam with a metal spoon.  

Pour into a sterilized jar and let stand for 24 hours to 

check set of jam or jelly.  Meanwhile store opened 

pouch of pectin in refrigerator.   If the trial batch sets 

satisfactorily, prepare remainder of the batch in a     

6 to 8 quart pot.  For each 1 cup of jam or jelly, add 

3 tablespoons sugar, 1½ teaspoons lemon juice and 

1½ teaspoons liquid pectin.   

 

To remake a cooked jelly or jam made with 

powdered pectin prepare the pectin mixture by 

gradually adding 1 box powdered pectin to ¾ cup 

cold water in a 1-quart saucepan, stirring constantly.  

Bring to a boil on medium heat and boil 2 minutes, 

stirring constantly.  Remove from heat.  Prepare a 

trial batch with one cup of jam or jelly, 2 table-

spoons sugar and 1 tablespoon of the pectin mixture.  

Bring mixture to full rolling boil on high heat, 

stirring constantly.  Boil 30 seconds stirring 

constantly.  Remove from heat and skim off any 

foam.  Pour into a sterilized jar and let stand for 24 

hours to check set.  Meanwhile, store the remaining 

pectin mixture in the refrigerator.  If the trial batch 

sets satisfactorily, prepare remainder of the batch in 

a large pot.   For each one cup of jelly or jam use 2 

tablespoons sugar and 1 tablespoon of the pectin 

mixture following directions for the trial batch.   

 
 

Sauerkraut in Cool Weather      
 
 

The ideal time for making 

sauerkraut is in the fall when the 

weather is cool.  In order for the 

cabbage to ferment, it needs to 



5 

 

contain natural sugars found only in fall cabbage.  

Cooler weather allows fermentation to take place at 

a rate that discourages spoilage. 

 

Key points for making sauerkraut: 

 Shred or cut cabbage about 1/16 inch 

thick—about the thickness of a quarter.  It 

needs to be broken up enough to bruise the 

cells to reduce the sugars. 

 Use canning or pickling salt. 

 Use 3 tablespoons salt for each 5 pounds of 

shredded cabbage.  Don’t reduce the 

amount. 

 Pack cabbage down so that liquid is drawn 

to cover the cabbage. 

 Let it set between 60 and 75°F.  It will take 

3 to 4 weeks at 70-75°F and 5-6 weeks 

between 60-65°F.  Higher temperatures will 

encourage spoilage and the cabbage will not 

ferment below 60°F.   
 
For more information, call the extension office and 

ask for “Let’s Preserve Sauerkraut.” 

 
 

Cranberry Season      
 
 

As cranberries become available, it’s a good 

idea to buy extra and freeze them. Cranberry 

marketers promote placing the plastic bags of 

cranberries that you buy in the store directly in the 

freezer for up to 12 months and using them without 

thawing—just running cold water over them to rinse 

them before using.  Because I always find some 

bruised and soft berries and some stems and leaves, I 

prefer to sort and wash the berries before freezing 

and use the following method.  Stem and sort. Wash 

and drain. Remove as much moisture as possible. 

Blot dry with a clean towel. (Excess moisture will 

cause the skins to toughen and berries will stick 

together in the container.)  Pack cranberries into 

containers, leaving headspace or freeze them first on 

a tray and then pack them into containers as soon as 

they are frozen. 

Although canning cranberries may not be time 

or cost effective, the flavor is superb and the result 

great for a special occasion or for a gift. 

 

Cranberry Sauce Recipes 
Jellied cranberry sauce can be canned by cooking   

4 cups of berries in one cup of water until soft and 

pressing through a fine sieve.  Add 2 cups of sugar 

and boil 3 minutes before pouring the boiling hot 

sauce into hot jars leaving ½ inch headspace.  

Process pints or quarts in a boiling water bath for 15 

minutes.  (One quart of cranberries makes about 2 

pint jars of sauce.)  
Source:  So Easy to Preserve 

 

To make whole berry cranberry sauce, boil 2 cups 

sugar and 2 cups water in a large sauce pot for 5 

minutes.  Add 4 cups cranberries and continue 

boiling without stirring until skins burst.  Ladle the 

hot sauce into hot jars, leaving ¼-inch headspace.  

Process 10 minutes in a boiling water bath.  
Source:  Ball Blue Book 

 

When Do We Eat Cranberries 

According to the Cranberry Marketing 

Committee only 20% of cranberries are eaten 

during Thanksgiving week.  The rest are 

consumed throughout the year in juice, as sweetened 

and dried products, and as ingredients. 

 
 

 
Holidays are Coming      

 
 

Home preserved foods make wonderful gifts 

delighting the receiver with a special treat you 

prepared just for them.  Keep in mind there are risks 

involved.  Improperly canned foods may contain 

spoilage organisms that can make you and your gift 

recipients sick. 

 

We recommend the following for gift giving: 

 Flavored vinegars instead of herbs or 

vegetables in oil infusions. 

 Dry cake or cookie recipe ingredients, with 

mixing and baking instructions instead of 

canned breads.                     

 Using only mason jars and new two-piece 

lids instead of decorative jars and bottles. 

 Using tested recipes from research-based 

sources such as USDA, the National Center 

for Home Food Preservation, or the Ball 

Blue Book® instead of canning traditional 

handed-down recipes. 

 If you want to give a gift of your family’s 

secret sauce, label it for refrigeration or 

freezing instead of canning it. 

 Label all your food gifts with ingredients, 

storage, and handling instructions.  Ideas or 

tips for use of the gift are also appreciated. 
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Because of the danger of botulism, especially in 

improperly canned low acid foods, we do not 

recommend giving gifts of home canned soup, 

meats, or stews.  If you are given such a gift, receive 

it with a smile, thank the giver, and discreetly 

dispose of it later. When you can for yourself you 

know if you have used safe canning methods; you 

don’t know if what you have received is processed at 

the correct temperature long enough to destroy 

botulism spores.  Likewise, be cautious when buying 

home canned goods at community bazaars. 

Some of the best gifts are high sugar products 

such as jelly, jams, butters, and marmalades. Pickles 

and relishes are usually safe if they are canned with 

enough vinegar to control microorganism growth.  

Another route for giving safe gifts is to give a frozen 

product.  There are lots of frozen pies, cakes, and 

cookies suitable for gift giving.  

 

Here is a colorful jelly that looks festive in a gift 

basket.  Plus, it is easy to make.  I use this as a 

filling for thumbprint cookies that are rolled in 

coconut.  

 

Red Hot Jelly 
2 cups bottled apple juice 

4 cups granulated sugar 

½ teaspoon butter or margarine* 

1/3 cup red cinnamon candies 

1 pouch (3 oz.) liquid pectin 

 

Wash and sterilize canning jars and lids.  In large 

heavy saucepan, combine juice and sugar.  Stir well.  

Add margarine and candies.  Bring to a rolling boil 

over high heat, stirring constantly.  Stir in liquid 

pectin.  Return to a rolling boil, stirring constantly, 

and boil 1 minute.  Remove from heat.  Skim foam 

from top of mixture with a large metal spoon.  Fill 

sterilized jars to within ¼-inch of tops.  Wipe jar 

rims and seal jars.  Process in a boiling water bath     

5 minutes. 

Yield:  4 half-pint jars. 
Adapted from Gifts of Good Taste, c. 1989 Leisure Arts, 

Little Rock, AK 

 
 

*Butter in Jelly???  It reduces foaming.  

The amount is so small that it does not 

affect the safety of the product. 
 

 

 

 

 
 

 
Resources      

  
Cranberry Marketing Committee:  

www.uscranberries.com 

Cape Cod Cranberry Growers Association:  

www.cranberries.org 

Both sites have information about cranberries and 

recipes. 
  
All Food Preservation:  National Center for Home 

Food Preservation:  www.uga.edu/nchfp/ 
 
 
Martha will continue to be in the office most 

Wednesdays to answer questions throughout the 

winter. 
____________________________________________________ 

 

Penn State encourages persons with disabilities to participate in 

its programs and activities.  If you anticipate needing any type of 

accommodation or have questions about the physical access  
provided, please contact Nancy Wiker at 717-394-6851 in 
advance of your participation or visit.  
   

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.   
The Pennsylvania State University is committed to the policy 

that all persons shall have equal access to programs, facilities, 

admission, and employment without regard to personal 

characteristics not related to ability, performance, or 

qualifications as determined by University policy or by state or 

federal authorities.  It is the policy of the University to maintain 

an academic and work environment free of discrimination, 

including harassment.  The Pennsylvania State University 

prohibits discrimination and harassment against any person 

because of age, ancestry, color, disability or handicap, national 

origin, race, religious creed, sex, sexual orientation, or veteran 

status.  Discrimination or harassment against faculty, staff, or 

students will not be tolerated at The Pennsylvania State 

University.  Direct all inquiries regarding the nondiscrimination 

policy to the Affirmative Action Director, The Pennsylvania 

State University, 328 Boucke Building, University Park, PA 

16802-5901, Tel 814-865-47 0/V, 814-863-1150/TTY. 

http://www.uscranberries.com/
http://www.cranberries.org/
http://www.uga.edu/nchfp/

