Great Lakes A‘CE Hardware

KNOW HOW

Tools & Materials Checklist
|:| Canning Jars |:| Measuring Cups
|:| Lids and Bands |:| Measuring Spoons
[ ] wide Mouth Funnel [ | Ladle
|:| Canner Pot with Rack |:| No-Slip Grip Jar Opener
|:| Jar Lifter or Tongs |:| Pectin for Jams/Jellies
|:| Canning Labels |:| Jelly/Jam Strainer

9 Important Steps

Wash supplies ahead of time, keep the jars warm until ready to use by
running them through the dishwasher. Preheat water in the canner with
enough water to cover the jars at least 1 inch during processing.

Prepare the recipe for what you are canning. Fill the jars using a wide
funnel. Be sure to wipe drips and spills off the rim and outer edge of the
jar and then put the lid on and screw the band down until finger tight.

Place the filled jars on the canning rack and lower them into the canner.
The water should cover the jar by at least one inch. Put the lid on
the canner pot and once the water reaches a boil set a timer for the
recommended processing time.

Once the processing time is complete, use a jar lifter to transfer the
jars from the canner to a towel or cooling rack and let cool for at least
12 hours.

After the jars have cooled, check each jar for a proper seal. Press the
center of each lid. If it is properly sealed the lid won’t flex or pop. Put
any unsealed jars in the fridge to use immediately and store the others
in a cool, dry place out of direct sunlight.
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