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Dear Home Food Preserver, 

Things are busy in our kitchens as they are in 

yours.  We have a nice supply of strawberry jam in 

place, blueberries frozen for special treats, even 

some snow peas frozen.  The beans are growing 

nicely but have been slow to blossom with the long 

stretch of cool weather and rain. 

Since writing you last month, both of us were 

involved in training other family living educators at 

Penn State.  We did a joint presentation on jams and 

jellies, and Martha and Mary Ann Oyler (Franklin 

County) demonstrated basic canning skills.  Many 

more counties now have trained educators to answer 

questions and present workshops for the growing 

demand for canning information. 

Pressure canner dial gauge testing is 

progressing.  More gauges are testing accurately this 

year.  We hope this is a sign that folks are having 

their dial gauges tested regularly and, therefore, are 

keeping their canners in good condition.  If your 

canner has a weighted gauge, you should still 

examine the gasket and other parts of the canner and 

replace them as needed. 

There is still time to sign up for a workshop—

see last page.  In addition, Martha will be at several 

places in the community for canning presentations 

this summer.  Of course, we are also glad to answer 

your questions by phone. 

 

Happy preserving, 
 
 
 
 

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:                    

Blueberries  
         
Double the use of your 

freezer.  Use some of your 

home frozen berries to 

make this recipe.  Then 

freeze some of the muffins 

for later use. 
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The Best Blueberry Muffins 
 

1 cup blueberries (fresh or frozen) 

1 ¾ cups plus 1 tablespoon flour, divided 

½ cup sugar 

1 teaspoon baking powder 

½ teaspoon baking soda 

½  teaspoon nutmeg 

¾ teaspoon salt 

1 egg 

1 cup sour cream* 

1/3 cup milk 
 
Preheat oven to 400°F.  Grease twelve 2½  inch 

muffins cups or line muffin tins with foil liners.   

Toss blueberries with the 1 tablespoon of flour. 

Combine the remaining 1¾ cup flour, sugar, baking 

powder, baking soda, nutmeg and salt; set aside. 

Beat egg, sour cream and milk; stir into flour 

mixture until just combined (batter will be lumpy).  

Stir in blueberries until evenly distributed.  Fill 

muffin cups 2/3 full with batter.  Bake about 20 

minutes until golden.              

Makes 12 muffins. 
 
*Because sour cream is the only fat in this recipe, 

regular sour cream will provide more richness than 

light sour cream.   

 

Baking Tip 

For best results, dust unthawed blueberries lightly 

with flour before stirring into batters. 

 
Freezing the Blues 

Freeze blueberries for long term 

storage.  Some people prefer to freeze 

berries without washing to avoid 

moisture on the berries from 

breaking down the cell walls.  Wash 

the frozen berries before using. Other 

people prefer to wash the berries before freezing 

them so that they are ready to use when you take 

them out of the freezer.  Be sure to dry them 

thoroughly between towels before freezing.  

It is ideal to freeze berries on a tray before 

packing into bags or boxes. This allows you to easily 

remove the amount you want at one time. Frozen 

blueberries can be used later to make jams, syrup or 

in baking.  Most of the berries will probably be used 

to top off cereal or sprinkle in pancakes or muffins. 

 

 

Did you know? 

 July is National Blueberry Month in the United 

States, but it is August in Canada. 

 Blueberry muffins are the most popular muffin in 

the United States. 

 A single bush can produce as many as 6,000 

blueberries a year. 

 Only 3 fruits are native to North America:  

blueberries, cranberries, and concord grapes. 
Source:  U.S. Highbush Blueberry Council 

 
 

 
Ready or Not – How Ripe?      

    
Some fruits should be picked or bought when 

they are at the ideal stage for eating because they do 

not continue to ripen after picking.  These include 

apples, cherries, grapefruit, grapes, oranges, 

pineapple, strawberries, tangerines, and watermelon.   

Other fruits continue to ripen after they are 

picked: apricots, bananas, cantaloupe, kiwi, 

nectarines, peaches, pears, plantains and plums.  

Tomatoes also continue to ripen after picking. 

To speed the ripening of fruits such as peaches, 

pears and plums, put them in a ripening bowl or in a 

loosely closed brown paper bag at room temperature.  

Plastic bags don’t work for ripening. 

 
 

Cucumber Pickles      
 
 
Reduced-Sodium Sliced Sweet 

Pickles 
This is one of my favorite pickles; it is 

sweet and keeps well.  Note the separate 

brining solution that is discarded 

before slices are put into jars.   
 
4 pounds (3 to 4-inch) pickling cucumbers* 

Brining Solution: 

 1 quart distilled white vinegar (5%) 

 1 tablespoon canning or pickling salt 

 1 tablespoon mustard seed 

 ½ cup sugar 

Canning Syrup 

1 2/3 cups distilled white vinegar (5%) 

 3 cups sugar 

 1 tablespoon whole allspice 

 2 ¼ teaspoons celery seed 
 
Yield:  About 4 to 5 pints 
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Procedure:  Wash cucumbers and cut 1/l6 inch off 

blossom end, and discard.  Cut cucumbers into       

¼-inch slices.  Combine all ingredients for canning 

syrup in a saucepan and bring to boiling.  Keep 

syrup hot until used.  In a large kettle, mix the 

ingredients for the brining solution.  Add the cut 

cucumbers, cover, and simmer until the cucumbers 

change color from bright to dull green (about 5 to 7 

minutes).  Drain the cucumber slices.  Pack 

cucumbers in jars, leaving ½ inch headspace. Cover 

with hot canning syrup leaving ½-inch headspace. 

Remove air bubbles.  Wipe jar rims.  Adjust lids and 

process pints for 10 minutes. (15 minutes for 

altitudes of 1001 to 6000 feet; 20 minutes above 

6000 feet)   
Source:  USDA Complete Guide to Home Canning 

*This may be more cucumbers than needed for the 

amount of syrup given. 
 
 
 Re-using Pickling Solution 

What should you do if you have leftover pickling 

solution?  If the pickling solution is fresh and has not 

been used to make pickles, cover it and store it in the 

refrigerator for later use.  If the pickling solution has 

been in contact with the vegetable or fruit being 

pickled, don’t use it for canning pickles because the 

liquid from the food will dilute the concentration of 

the vinegar and it may not be adequate to control 

spoilage organisms.  It can be stored in the refrigerator 

and reused in 1 to 2 days for barbeque sauce, coleslaw 

dressing or a marinade.  If mold growth occurs, throw 

it out. 

 

Convenient Pickle Mixes 
There are a number of pickle mixes where you 

only need to add the cucumbers and vinegar and 

maybe sugar.  We tried a bread and butter pickle mix 

and were surprised by how good the pickles were.  

Lancaster County folks would probably have called 

them sweet pickle slices because they were so much 

thicker and sweeter than traditional bread and butter 

pickles.  When using a pickle mix, follow the 

manufacturer’s directions exactly for food safety. 

 

 

 

 

 

 

 

 

 

 

 
Color Changes in Canned Goods      

 
 

What causes food to change color after it is 

canned?  Some changes result from the way in 

which you handle the food; other changes are the 

result of nature such as soil conditions or growing 

conditions for a particular season.  Use these 

practices to maintain the best color of product: 

 Keep produce cool between harvest and 

canning.  Most foods should be preserved as 

soon as possible after harvest. 

 Avoid overcooking or heating at too high a 

temperature.  Follow preparation steps carefully 

and process according to USDA or Ball® 

timetables.   

 Use proper storage conditions.  For long term 

storage, clean jars should be placed in a cool, 

dark room between 40 and 70°F.     

 Sugar helps to preserve both color and texture 

of a product.   Find the amount of sugar to use 

that meets your dietary needs and provides a 

suitable quality of product. 

 Chemicals in hard water may affect the color of 

the foods.  Use soft water when available, 

especially for making pickles. 

 Certain metals in cooking utensils and/or pans 

can discolor foods.  Avoid aluminum and tin 

from coming into direct contact with foods.   
 
 

 
About Jars      

 
 
Big Jars:  Only two products have been approved 

for canning in half-gallon jars—apple juice and 

grape juice.  Process times have not been established 

for other products. It would be difficult for adequate 

heat to penetrate to the center of big jars to safely 

process most products.  Use jar sizes specified in 

research based recipes. 

 

Why Jars Break:  Jars break because of stress.  The 

stress can be created by bumping or hitting jars with 

an object or from temperature extremes.  Use a 

plastic utensil instead of a metal knife to remove air 

bubbles from jars.  The tapping of the metal knife 

can stress the bottom of the jar causing the bottom to 

fall out.  Other reasons for breakage include using 

commercial food jars rather than jars manufactured 

for home canning, using jars that have hairline 

cracks, placing  jars directly on the bottom of the 
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canner instead of on a rack, putting hot food in cold 

jars, or putting jars of raw or unheated food directly 

into boiling water in the canner.  Raw packed food 

can be placed in water heated to 140°F; hot packed 

food can be placed in water heated to 180°F.   

 

White Deposits on Jars:  Remove scale or hard-

water film from canning jars by soaking them for 
several hours in a solution containing 1 cup vinegar 

and 1 gallon of water.  Reduce scale build-up by 

adding ½ cup vinegar to the boiling water bath 

canner or 2 tablespoons vinegar to the pressure 

canner before processing. 

 

Layering Jars:  Two layers of jars can be processed 

at one time if your canner is tall enough to 

accommodate the jars.  You can place a small wire 

rack between the layers so that water or steam will 

circulate around each jar.  Another method is to 

stack the top layer so that one jar is centered on the 

edges of the two jars below it.  Make certain that 

water covers the tops of all jars by 1 to 2 inches in a 

boiling water bath canner.  The pressure canner 

should have 2 to 3 inches of water in the bottom. 

 
 

 
“How To’s”      

 
 
Prevent Cut Fruit from Browning 

Light colored fruits are 

extremely fragile when exposed 

to oxygen.  Placing fresh apples, 

pears, bananas, and peaches in an 

acidic fruit juice such as lemon, 

orange or pineapple helps to keep these light colored 

fruits from turning brown.  A commercial anti-

darkening preparation such as Fruit Fresh® also 

works well.  Similar results are found by dissolving   

½ tsp. ascorbic acid crystals in water.  When making a 

mixed fruit salad, prepare acidic fruits like oranges, 

tangerines, grapefruit, or pineapple first, and then mix 

in the other fruits as you prepare them.   

This same concept works when canning and 

freezing light colored fruits.  Place light colored fruits 

after they are cut or peeled in a holding solution made 

from one teaspoon of ascorbic acid crystals or use six 

500 mg vitamin C tablets crushed in a gallon of water.  

Hold the fruit in the solution until you are ready to 

pack the fruit (not over ½ hour.)  Then drain the fruit 

well.   

The method of adding ascorbic acid to frozen fruit 

depends upon the method of packing used.  For syrup 

or liquid packs, add the ascorbic acid to the cold syrup 

shortly before using.  In sugar or dry pack, dissolve 

the ascorbic acid in two to three tablespoons of cold 

water and sprinkle dissolved ascorbic acid over fruit 

just before adding sugar.  In crushed fruits, fruit 

purees and fruit juices, add ascorbic acid to prepared 

fruit and stir well.  You can also use commercial 

ascorbic acid mixtures; follow the manufacturer’s 

directions for use. 
 
Tricks with Your Melon Baller 

Melon ballers, those little kitchen 

gadgets with a scoop at each end of a 

handle about 6 inches long, can save 

valuable time in preparing fruits and 

vegetables.  If you don’t have a melon baller, 

substitute a ½ teaspoon measuring spoon.  Use a 

melon baller to core apples and pears; to cut away the 

inner membrane from peppers; to remove seeds and 

surrounding pulp from fruits and veggies like 

cucumbers, tomatoes, zucchini, papaya and kiwi; and 

to scoop out the insides of potatoes for twice-baked 

potatoes. 

 

Replacing Lost Liquid—No! 
Some canning methods such as packing food 

into jars raw, filling jars too full, or processing at too 

high a temperature or with temperature fluxuations 

can cause liquid to overflow.  Food in the jar may be 

above the liquid level.  Loss of liquid does not cause 

the food to spoil, but the food above the liquid may 

darken.  If the food has been prepared and processed 

correctly, the food is safe to eat.  Do not open the jar 

to replace liquid.  If the loss is excessive (for 

example, if at least half of the liquid is lost), 

refrigerate the jar(s) and use within 2 to 3 days. 

 

Storing Reduced and No-Sugar Jelly/Jam 
The reduction or absence of sugar in jelly and jam 

makes it necessary to store opened jars in the 

refrigerator.  They may also have a shorter 

refrigerated shelf life than those made with the 

traditional amounts of sugar.  Without sugar to mask 

the natural flavor changes in the fruit base of jelly, 

flavor changes may be more noticeable.  For example, 

some lower-sugar spreads may taste more tart or 

acidic over time.  Light-colored spreads may also 

darken more quickly with less added sugar. 

Freezer jams also have to be stored in the 

refrigerator after thawing and will only retain good 

quality for 3 to 4 weeks after opening.  Freezer jams 

are more likely to weep than cooked jams and jellies. 
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Even traditional jars of jelly or jam will maintain 

their quality longer if stored in the refrigerator after 

they are opened.   Examine opened jars frequently for 

signs of spoilage. 
 
 
 

 
Freezing Foods      

 
 

Freezing Questions 
 
Can food be refrozen if it has 

thawed? 

Foods can be refrozen if foods 

have only partially thawed and still have 

ice crystals in the package or if the freezer 

temperature has remained at 40°F or below.  Before 

using, check that the color and odor of the food are 

good.  If in doubt, throw it out!  Food that has 

thawed or partially thawed and is refrozen will be 

lower in quality. 

 

What is freezer burn?   

Freezer burn is drying that occurs on the surface of a 

frozen product if it is improperly wrapped.  The food 

is safe to eat but poorer in quality.  To prevent 

freezer burn, the package must be free of air and 

sealed airtight.  Press as much air as possible out of 

filled freezer bags before closing.  Create a vacuum 

by drawing air out of the closed bag with a straw or 

use a vacuum sealer. 

 

Does freezing kill germs? 

Freezing does not kill all bacteria, yeasts and molds 

present in food.  It does prevent their multiplication 

if the food is held at 0°F or less.  When thawed, the 

surviving organisms can multiply again.  That is 

why frozen food must be thawed in the refrigerator 

or by another acceptable method to control bacterial 

growth. 

 

Can glass jars be used for freezing?   

Choose wide-mouth dual purpose jars made for 

freezing and canning; these jars have been tempered 

to withstand extremes in temperatures.  If standard 

canning jars (those with mouths more narrow than 

the shoulder of the jar) are used, leave extra 

headspace in liquid packs to allow for expansion of 

food during freezing and completely thaw the food 

before removing it.  Do not use regular canning jars 

for foods packed in water.  One major jar 

manufacturer has come out with plastic freezer jars 

in a variety of sizes.  These are wider at the top than 

bottom for easy removal of frozen contents and have 

a nice screw-on top.  

 

Freezing Pointers 
 Freeze foods at 0°F or lower.   

 For more rapid freezing, set the temperature 

control at -10°F or lower about 24 hours in 

advance. 

 Freeze foods as soon as they are packaged and 

sealed. 

 Don’t overload the freezer with unfrozen food.  

Overloading slows down the rate at which foods 

freeze.  Slow freezing causes larger ice crystals 

and may reduce quality. 

 Place packages in contact with freezer surfaces 

in the coldest part of the freezer. 

 Leave a little space between packages so air can 

circulate freely.  After the food is frozen, the 

packages can be moved close together. 

 

Artificial Sweeteners for Freezing 
 Can artificial sweeteners be used in place of sugar 

for freezing fruits?  Sugar substitutes can be used in 

place of sugar.  Labels on the products give the 

equivalents to a standard amount of sugar.  Follow the 

directions on the containers.  Artificial sweeteners 

give a sweet flavor but do not furnish the beneficial 

effects of sugar, like color protection, thickness of 

syrup or firmness of fruit.  Sweeteners can also be 

added to the fruit just before serving. 
 
 

 
Special Events to Answer Questions      

 
 

“Canning How To’s and Answers to Your 

Questions” will be presented at 

Good’s Stores the end of July.  

Here’s a chance to get answers to 

those canning questions that have 

plagued you, as well as pick up 

canning tips and see mini-

demonstrations.  Free canning 

information will be available.  Martha will be at the 

following Good’s Stores: 
  

 Schaefferstown on July 30 from 1:00 to 3:00 

PM   

 East Earl on July 31 from 1:00 to 3:00 PM 

 Quarryville on August 1 from 10:00 AM to 

noon. 
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Other opportunities to see Canning How To’s 

and to ask questions: 
 

 The Summer Harvest Fest sponsored by 

Flinchbaugh’s Orchards near Hellam in York 

County on July 24 from 11:00 AM to 3:00 

PM.  

 

 The Summer Garden 

Experience at the Penn 

State Research Farm near 

Landisville on July 25 

from 9:00 AM to 2:00 

PM.  The Summer 

Garden Experience is also a good time to pick 

up gardening tips.  For more information go to 

http://capitalhort.cas.psu.edu., click on 

Upcoming Events, or call the extension office. 

 

Of course, you can call us at the office with 

questions.  Martha is usually available Wednesdays 

from 10:00 AM to 2:00 PM. 
 
 

 
Workshops        

 
 
There is still time to register for the workshops 

planned for 2009.  They will be offered at the Farm 

and Home Center.  Fee per workshop:  $10.00.  

Scholarships are available.  Contact the extension 

office at 717-394-6851 for details. 
 

 
Overcoming the Fear of Pressure Canning 

Does the vision of a 

heavy metal canner with 

strange looking gauges 

scare you away from 

pressure canning?  This is 

the workshop to overcome 

the fear of using a pressure 

canner.  We’ll learn how a 

pressure canner works as 

we walk through each step involved in safely 

canning green beans, corn, and meats.  (Optional:  

Bring your canner lid for testing of the dial gauge.)  

 Dates:  Thursday, July 16, 2009 

        Times:  6:00—8:00 PM 

 or 

 Tuesday, July 21, 2009 

 6:00—8:00 PM 

 
 

Tomatoes and Canning Other High Acid Foods 

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. 

Dates:  Thursday, August 13, 2009 

Times:  6:00—8:00 PM 

   or 

 Saturday, August 15, 2009 

 10:00 AM—12 noon 
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