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Dear Home Food Preserver,

Tomatoes, peaches, and pickles are our favorites
for August. As I write this, I’ve just finished making
reduced sugar peach jam and enjoying a warm
cobbler with the first peaches of the season. By the
end of the month, I hope to have several canner
loads of peaches on the shelves. I like the results
when the peaches are heated in light syrup and
packed into the jars while hot before being processed
in the boiling water bath. Last year I froze some
peaches in a dry sugar pack with excellent results—
especially good when eaten with just a few ice
crystals still in them.

We are preparing a salsa demonstration for Ag
Progress Days at State College, August 18, 19, 20.
The food demonstrations in the Family Room
provide an excellent opportunity to emphasize safe
food practices for home canning.

The variety of educational events this summer
has provided opportunities to meet many of you. It is
always a pleasure to talk with you. We have one
more workshop this month. Martha will continue to
be in the office on Wednesdays to answer questions.

Both of us have fond memories of canning as a
family event. It is relaxing to sit in a calm place and
snap green beans. Hopefully, you are finding
enjoyment as you put in long, hard hours preserving
the harvest.

7@7@7 P

Nancy R. Wiker, Extension Educator — FCS
Penn State Cooperative Extension
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Martha Zepp, Food Preservation Consultant
Penn State Cooperative Extension

College of Agricultural Sciences

717-394-6851
FAX: 717-394-3962
E-mail: LancasterExt@psu.edu
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Feature Food of the Month:
Frozen Peach Pie Filling

Fruit fillings are convenient for
@ more than making a pie. | use this
Z for a quick crisp and to make an
oven rise coffee cake. Therm-
- h“ Flo® is a modified food starch
2 that is stable to freezing

(‘:';” temperatures. It is available in
the bulk food section of some

)

S _~~2 grocery stores.
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Peach Pie Filling for Freezing
6 pounds peaches
2 Y4 cups sugar
Ya cup Therm Flo®
1 teaspoon cinnamon
Y2 teaspoon nutmeg
2 teaspoons lemon peel
Y4 cup lemon juice

Wash peaches, drain. Peel, pit and slice peaches.
Treat to prevent darkening. Combine sugar,
ThermFlo® and spices. Rinse and drain peaches.
Stir into sugar mixture. Let stand until juices begin
to flow, about 30 minutes. Stir in lemon peel and

heat during the cooling process. Changing the water
frequently and using ice water hastens the cooling
process. The inside of the ear can still be warm even
when the outside of the corn feels cool. It will take
as long to cool the corn as it did to blanch it.

Creamed-style Corn Caution

Why shoul dndét c¢cream
quart jars?The starches in the creamy liquid make
the product so dense as to interfere with the transfer
of heat to the center of jar preventing the center of
the jar from reaching 240° F. The smaller size of a
pint jar makes it safe to can cream-style corn in
them, but notice the long processing time. When

lemon juice. Cook over medium heat until mixture
begins to thicken. Ladle pie filling into freezer jars
or plastic freezer boxes, leaving 'z inch headspace.
Cool at room temperature, not to exceed 2 hours.
Seal, label and freeze. Makes 4 pints.

whole kernel corn is canned, the kernels are
surrounded by water which transfers heat better than
a starchy substance.

To can creamed style corn—blanch ears of corn
4 minutes and cut corn from cob at the center of the
kernel; scrape remaining corn from cobs with a table
knife. Add 1 cup boiling water to each 2 cups of
corn. Heat to a boil and simmer 3 minutes. Pack hot
corn into hot pint jars, leaving 1-inch head space.
Add ' teaspoon salt to pints, if desired. Remove air
bubbles. Process in a dial gauge pressure canner at
11 pounds or a weighted gauge pressure canner at 10
pounds pressure for 85 minutes.

Note: The time necessary to process canned
corn safely will often caramelize the sugar in the
corn and may cause sweeter varieties to look brown.
The corn is still good.

Adapted from the Ball Blue Book. The original recipe
used % cup flour in place of the Therm Flo.

Success with Corn

Blanching Corn

Do you have to blanch cornPor storage over
one month it is recommended. Blanching stops the
action of the enzymes in the corn. Corn that is not
blanched will continue the ripening process even
after it is frozen. Because of the higher sugar
content, the enzyme action in the supersweet
varieties of corn is less noticeable than in older

varieties. However, even the supersweet varieties are
better if blanched.

Red Beets

For food safety reasons, plain red beets must be
processed in a pressure canner. Low acid
foods require the higher temperatures
possible in a pressure canner to destroy
botulism spores. Process pints for 30
minutes and quarts for 35 minutes at 10
pounds pressure in a weighted gauge
canner or 11 pounds pressure in a dial
gauge canner.

Although there are commercial applications for
canning beets in a thickened sauce such as Harvard
beets, it is not safe to try to replicate such recipes in
home food preservation. Never add a thickener to
canned beets because it will interfere with the
transfer of heat into the food during processing.

For cut corn-blanch ears 4 minutes.
Cool completely, drain, and cut kernels from the cob
about three-fourths their depth.

For corn-on-the-cobblanch--

Small ears (1% inch or less) 7 minutes
Medium ears (1% to 1'% inch) 9 minutes
Large ears (over 1% inch) 11 minutes

i Co b Plyvor
v, One of the most common
complaints with frozen corn on the cob
is a “cobby” taste. Prevent this by
cooling blanched corn promptly and
completely. Heat is absorbed
throughout the cob when it is

Process Pickled Beets
When adequate vinegar is added to red beets,
they are transformed from a low acid food to a high



acid food. This is the case with pickled red beets.
Make sure that there is adequate vinegar in your red
beet pickle recipe. Scientifically research tested
recipes use 2 cup or more vinegar per pint jar. When
pickled, it is safe to process beets in a boiling water
bath but the processing time is longer than for most
pickles. USDA and the Ball Blue Book® process
pickled beets for 30 minutes. Do not just pour the
hot pickle into the jar and seal them without
processing in a boiling water bath. When you open a
jar of pickled beets, the pickle liquid can be used to
make tasty red beet eggs.

Sugar Free Beets

Avoid substituting artificial sweeteners in a red
beet pickle recipe unless you are using a research
based recipe. Sugar plays a role in the texture and
the processing time for pickles. There is a research
based recipe for making pickled beets using
sucralose available from the National Center for
Home Food Preservation (www.uga.edu/nchfp.)
You may also call the office and request the recipe.

Canning Salt is pure salt. It
doesndt contain iodi
cak ing additives found in

regular table salt that might

discolor canning liquid or make

it cloudy. Table salt is safe to use;

its disadvantage is its affect on

the color of the product.

Terminology

Methods of Putting Food into the Jars:
Packs

Canning terms can be confusing. Let’s take a
look at some basic canning terms and procedures.

Hot pack and raw pack refer to the temperature
of the food when it is put into the jars. Hot pack
means the jars are filled with precooked or partially
precooked hot food and liquid prior to processing. It
is the preferred method when the food is firm
because the method allows food to be packed into
the jars more tightly and requires fewer jars. Hot
packing also drives some of the air out of the food
and reduces floating food and siphoning. Hot
packed jars must be processed in a boiling water
bath or pressure canner. Although the lids may make

a “popping” sound and seal when hot food is put
into a jar, it is not safe to hot pack food without
processing because spoilage organisms can survive
unless the food is processed. Just pouring hot foods
in the jar is the open kettle method of canning which
is no longer considered safe, not even for pickles or
jellies.

Raw pack means jars are filled with raw,
unheated food prior to processing. Raw meat will
form its own liquid as it is processed. Raw fruit and
vegetables need to be covered with hot liquid
allowing the proper headspace. Raw packed food
should then be processed using the method and time
given in a research based recipe.

Cold pack is a confusing term that is no longer
used in modern canning books. To some people it
means the same as raw pack—that the food is raw
and not heated to go into the jar. To other people it
means processing in a boiling water bath.

Methods of Processing

Processing is heating the jars and the food they
contain to destroy harmful molds, yeasts, bacteria,
and enzymes.The two acceptable methods of
processing are in a boiling water bath or in a steam
pressure canner. Low acid foods must be processed
at the high temperatures possible in a steam pressure
canner. High acid foods may be processed in a
boiling water bath or a steam pressure canner.
Methods of processing that are not safe are steam
canning (different from pressure canning), oven
canning, microwave canning, or open kettle canning
(which is the absence of processing.)

Acidity of Foods

Low acid foods are those that contain little
natural acid. Examples of low acid foods are meats,
vegetables (except acidified tomatoes and pickles),
and combination foods such as soups, spaghetti
sauce, and stews. Adding low acid vegetables such
as onions, mushrooms, and peppers may lower the
acidity of tomato based sauces making it necessary
to pressure can them. Bacterial spores thrive in low-
acid foods and can only be destroyed when heated to
240° F in a steam pressure canner.

High acid foods are those which normally
contain enough natural acid to result in a pH of 4.6
or less. pH is a scientific measure of the acidity or
alkalinity of a substance. Most fruits, except Asian
pears and figs, are high acid foods. Adding adequate
vinegar or bottled lemon juice to a vegetable or fruit
as in pickling may increase the acidity of the food to


http://www.uga.edu/nchfp

a level that can be safely processed in a boiling-
water canner.

Tomatoes are borderline between
high and low acid food. To insure safety
of home canned tomatoes, acidify
tomatoes and tomato pr oducts by
adding 1 tablespoon bottled lemon juice .

Zucchini

What can you do with extra
zucchini? You can dry or freeze
zucchini, but you can only can
zucchini if it has added acidity as in
pickled products.

Directions exist for blanching and
freezing zucchini slices for use as a vegetable
serving. However zucchini contains large amounts
of water. Freezing causes the water crystals to break
down cell walls yielding a watery product when
thawed and heated. Frozen and thawed zucchini
works better in products that are baked. To freeze
sliced zucchini, cut young, tender, washed, and
trimmed squash into % inch slices and water blanch
3 minutes. Cool promptly, drain and package,
leaving 72-inch head space.

To freeze grated zucchini for baking, steam
blanch in small quantities 1 to 2 minutes until
translucent. Pack measured amounts into containers,
leaving Y2-inch headspace. Cool by placing the
containers in cold water. Seal and freeze. If watery
when thawed, discard the liquid before using the
zucchini. Grated zucchini that is frozen without
blanching will continue to experience enzyme
changes and will become tough.

Canning is not satisfactory for plain zucchini.
Because zucchini is a low acid food, it would have
to be processed in a pressure canner. However, the
high temperatures in the pressure canner would
cause the watery squash to disintegrate. No
processing times have been established for
processing of any type of summer squash.

Adding vinegar to zucchini makes it a high acid
food suitable for canning as pickles and relishes. It is
often difficult to distinguish these products from
ones made with cucumbers. Both the USDA and the
Ball Company have research tested recipes for
zucchini pickles and relishes. Zucchini is frequently
an ingredient in end of the garden pickles or chow-
chow. There is even a recipe for Gingered Zucchini

Marmalade in which sugar is the primary
preservative ingredient.

Baked zucchini products freeze well. Prepare
zucchini bread or a chocolate zucchini cake, cool,
wrap tightly and freeze. Because the zucchini adds
so much moistness to the baked product, they freeze
solidly and need to be thawed before serving.

Did You Know?

Whendo you need to sterilize jard®is only
necessary to sterilize jars when the food is being
processed less than 10 minutes such as some jams
and jellies. Heat processing destroys micro-
organisms in the containers and lids as well as in the
food.

What happens if | forget to remove air bubbles
from the packed food?ir bubbles can cause seal
failure and will affect the color and storage quality
of the canned item. Use a non-metallic utensil to
remove air bubbles. Metal can stress the glass jar
causing cracks.

When does the processing time stafti?a
boiling water bath, the processing time begins when
the water comes to a full boil. In a pressure canner
the processing time begins when the canner reaches
the designated pressure.

Should the water in the canner be boiling when
filled jars are placed in the cannerRo, the water
temperature in the boiling water bath should be
140° F for jars that have been filled with raw food
and should be 180° F for jars that have been filled
with hot food.

When should jars be removed from the boiling
water bath?Practice the 5 minute rule. At the end of
the processing time, turn the heat off and remove the
canner lid. Let the jars cool inside the canner for
5 minutes to allow the pressure inside the jars to
stabilize. This reduces the loss of liquid from the
jars. Never allow the jars to remain in the canner for
several hours or overnight. The long time above
room temperature may cause food spoilage from
bacteria that can survive at high temperatures.

Is it OK to pour cold water over the pressure
canner to cool it down more quicklyRe! Wait for
the pressure canner to cool naturally to 0 pounds
pressure. It will take 30 to 60 minutes depending
upon the number of jars processed and the pounds
pressure used. Then, as a safety precaution, wait
2 minutes before removing the weight from the vent.
Unlock and remove the lid and let the jars sit in the



canner for 10 minutes to adjust to the lower
temperature in the room before removing from the
canner.

Do not reuse lids. The sealing
compound becomes indented by the
first use and may not seal when
reused. The jar rings can be reused.

Freezing Vegetables

Choose fresh, young tender vegetables and
freeze them before they lose their freshness. An old
saying, “two hours from garden to freezer,” meant
the food was processed before heat and enzymes
could cause deterioration.

Enzymes are naturally occurring substances in
foods that promote the normal ripening process. If
they continue to work after the vegetable reaches its
ideal maturity, enzymes will cause undesirable
changes in color, texture, and flavor. Freezing slows
enzyme activity but doesn’t stop it completely. If
you use a frozen product within a month of freezing,
you might not notice a difference in quality.
However over time, the action of enzymes will be
more noticeable. Flavor changes have been
described as haylike, bitter, oxidized, or old.
Texture changes become rubbery, tough, and dry.

Most vegetables are blanched to inactivate
enzymes. To blanch vegetables, lower one pound of
vegetables into actively boiling water. Return the
water to a boil before starting to count the blanching
time. After blanching, immediately remove
vegetables from boiling water and cool quickly in
cold water. Ice may be added. Change water as it
absorbs heat from the blanched food. It will take as
long to chill the vegetable as it did to blanch it.
Drain thoroughly before packaging. Extra water can
cause a loss of quality when vegetables are frozen.

Minutes to Blanch in Boiling Water

Green and wax beans (small)—2

Green and wax beans (large)—3

Lima beans (medium)—3

Broccoli (1 2 inch pieces)—3
Carrots—sliced or diced—2

Cauliflower (small pieces)—3

Corn for whole cut kernel or cream style—4
Corn on the cob (medium ears)—9

Bell Peppers (halves)—3

Zucchini or summer squash (sliced)—3

Freezing Herbs

Freeze garden herbs to perk up vegetable
and meat dishes. Parsley, dill weed,
chives, marjoram, thyme, fennel,
basil, and mint freeze well. Try
several of these methods of freezing
herbs to see which you prefer.

1. Wrap a few sprigs in individual
packages of plastic film or foil; then put
several together in a plastic freezer bag or
container. To use, chop while frozen and add
to soups, stews, and cooked vegetables.

2. Chop fresh herbs; spread in a thin layer on a
waxed paper lined baking sheet. Freeze just
until firm. Pick up the waxed paper and pour
herbs into a freezer container and return to
freezer. (Work quickly because the small
pieces of herbs will thaw when brought back
to room temperature.) These tray frozen
herbs allow you to easily remove specific
amounts from the container. (Source: Debbie
Hartman, Lebanon County Master Gardener.)

3. Place chopped herbs in ice cube trays and fill
each cube with water. Some cooks even
freeze herbs in oil or melted butter. When
frozen solid, remove the cube from the tray,
place in freezer bags, and return to the
freezer. You can remove a cube from the bag
and put it directly into soup or stew.

Some additional ideas on freezing herbs:

¢ Another idea is to freeze your favorite blends
of herbs together for a ready-to-use mixture.

e Some herbs with strong odors may affect the
flavor of other foods. Over-wrap the odor-
producers in aluminum foil or place in glass
freezer jars.

e Frozen herbs will become limp when thawed
and are more suitable for flavor than for use
as a garnish.

Selling Home Preserved Foods

You’ve been told your homemade cherry jam is
so outstanding and your canned peaches so tasty that
you ought to sell them. Can you legally sell foods to
the public that you have preserved in your home? It
depends.



There are regulations controlling
?/,/// what, how much, and conditions
[7%  under which foods can be processed in
33 l\\ ~. the “home kitchen” for commercial
oo\ ®Yaw\ sale. If you are considering canning
(ﬁg J food for profit, talk to your regional
¥ —2 office of the Pennsylvania Department
of Agriculture. For Lancaster County, that office is:
Pennsylvania Dept. of Agriculture
PO Box 5184
Harrisburg PA 17110-0184
Phone: (717) 346-3223
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Resources

We recommend using scientifically tested
canning recipes. Good sources can be found from
the National Center for Home Food Preservation
www.uga.edu.nchfp/, from cooperative extension
publications, and from the Ball Blue Book (1994 or
later edition).

Workshop

There is still time to register
for the Tomatoes and Other
High Acid Foods workshop.
Tomatoes are an easy to grow
versatile food found in most
gardens. Get an update on
methods of preserving tomatoes
and tomato products. The basics
of canning tomatoes apply to other high acid foods
such as pickles and fruits. If you have never canned
before, this workshop is a must. If you have canned,
this workshop will update you on new methods for
canning food safely.

Location: Farm and Home Center
Fee: $10.00 - Scholarships are available.
Dates: Thursday, August 13, 2009
Times: 6:00—8:00 PM
or
Saturday, August 15, 2009
10:00 AM—12 noon

Contact the extension office at 717-394-6851 to
register.

Newsletter by E-mail

Let 6s Pr es e frvamilatleenis.|
If you would like to change the method of receiving
the newsletter, contact the Lancaster County
Cooperative Extension office at 717-394-6851 or by
e-mail at LancasterExt@psu.edu and give us your
e-mail address. When the newsletter is posted on
the internet, you will receive an e-mail with a direct
link to it.

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.

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.
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