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ACIDIFICATION OF CANNED TOMATO PRODUCTS

Because tomatoes have a pH value that falls close to 4.6, they must be acidified before
canning.  To acidify, add two tablespoons of bottled lemon juice or 1/2 teaspoon of citric acid
per quart of tomatoes.  For pints, use one tablespoon bottled lemon juice or 1/4 teaspoon citric
acid.  Acid can be added directly to the jars before filling with product.  Add sugar to offset the
acid taste, if desired.  Four tablespoons of  5% acidity vinegar per quart can be used instead of
lemon juice or citric acid.  However, vinegar may cause undesirable flavor changes.  Four
tablespoons of vinegar per quart or two tablespoons per pint can be used instead of lemon juice
or citric acid.  However, the vinegar may cause undesirable flavor changes.

Source:
E.L. Andress and J.A. Harrison.  1999.  So Easy to Preserve.  Cooperative Extension
Service/The University of Georgia.  344 pp.

Reviewed May 2003 by:
Angela M. Fraser, Ph.D., Associate Professor/Food Safety Education Specialist
North Carolina State University, Raleigh, NC
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CANNING CATSUP

Ingredients:
24 pounds ripe tomatoes
3 cups chopped onions
3/4 teaspoon ground red pepper (cayenne)
3 cups cider vinegar (5%)
4 teaspoons whole cloves
3 sticks cinnamon, crushed
1-1/2 teaspoons whole allspice
3 tablespoons celery seeds
1-1/2 cups sugar
1/4 cup salt

Yield:  6 to 7 pints

Procedure:  Wash tomatoes.  Dip in boiling water for 30 to 60 seconds or until skins split. Dip
in cold water.  Slip off skins and remove cores. Quarter tomatoes into a 4-gallon stockpot or a
large kettle. Add onions and red pepper. Bring to boil and simmer 20 minutes, uncovered.
Combine spices in a spice bag and add to vinegar in a 2-quart saucepan. Bring to boil. Cover,
turn off heat and hold tomato mixture 20 minutes. Then, remove spice bag and combine vinegar
and tomato mixture. Boil about 30 minutes. Put boiled mixture through a food mill or sieve.
Return to pot. Add sugar and salt, boil gently, and stir frequently until volume is reduced by one-
half or until mixture rounds up on spoon without separation. Fill clean, hot pint jars, leaving 1/8-
inch headspace. Remove air bubbles.  Wipe jar rims.  Adjust lids and process in a boiling water
bath.

Recommended processing time (in minutes) in a boiling water bath:
Jar Pack 0-1000 1001-3000 3001-6000 over 6000
Size style feet feet feet feet

Pint Hot 15 20 20 25

Source:
E.L. Andress and J.A. Harrison.  1999.  So Easy to Preserve.  Cooperative Extension
Service/The University of Georgia.  344 pp.

Reviewed June 2003 by:
Angela M. Fraser, Ph.D., Associate Professor/Food Safety Education Specialist
North Carolina State University, Raleigh, NC
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CANNING SPAGHETTI SAUCE WITH MEAT

Ingredients:
30 pounds tomatoes
2-1/2 pounds ground beef or sausage
5 cloves garlic, minced
1 cup chopped onions
1 cup chopped celery or green peppers
1 pounds fresh mushrooms, sliced (optional)
4-1/2 teaspoon salt
2 tablespoons oregano
4 tablespoons minced parsley
2 teaspoons black pepper
1/4 cup brown sugar

Yield:  About 9 pints

Procedure:  Do not increase the proportion of onions, peppers or mushrooms in this recipe.
Doing so will make the product unsafe to can.  Wash tomatoes and dip in boiling water for 30 to
60 seconds or until skins split. Dip in cold water and slip off skins.  Remove cores and quarter
tomatoes.  Boil 20 minutes, uncovered, in large saucepan.  Put through food mill or sieve. Saute
beef or sausage until brown.  Add garlic, onion, celery or green pepper, and mushrooms, if
desired.  Cook until vegetables are tender.  Combine with tomato pulp in large saucepan. Add
spices, salt, and sugar.  Bring to a boil.  Simmer, uncovered, until thick enough for serving.  At
this time, initial volume will have been reduced by nearly one-half.  Stir frequently to avoid
burning.  Fill hot jars, leaving 1-inch headspace.  Wipe jar rims.  Adjust lids and process.

Recommended processing times in a pressure canner:
Process in a Dial Gauge Pressure Canner at 11 pounds pressure OR in a Weighted Gauge
Pressure Canner at 10 pounds pressure:
Pints — 60 minutes
Quarts — 70 minutes

The processing times given are for altitudes of 0-1000 feet.  If you are canning at a higher
altitude, the processing times stay the same, but you must make the following adjustments.

In a Dial Gauge Pressure Canner
* At altitudes of 1001-2000 feet, the pressure is not increased; process at 11 pounds pressure.
* At altitudes of 2001-4000 feet, process at 12 pounds pressure.
* At altitudes of 4001-6000 feet, process at 13 pounds pressure.
* At altitudes of 6001-8000 feet, process at 14 pounds pressure.

In a Weighted Gauge Pressure Canner
* At altitudes above 1000 feet, process at 15 pounds pressure.
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Source:
E.L. Andress and J.A. Harrison.  1999.  So Easy to Preserve.  Cooperative Extension
Service/The University of Georgia.  344 pp.

Reviewed May 2003 by:
Angela M. Fraser, Ph.D., Associate Professor/Food Safety Education Specialist
North Carolina State University, Raleigh, NC
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CANNING SPAGHETTI SAUCE WITHOUT MEAT

Ingredients:
30 pounds tomatoes
1 cup chopped onions
5 cloves garlic, minced
1 cup chopped celery or green pepper
1 pounds fresh mushrooms, sliced (optional)
4-1/2 teaspoon salt
2 tablespoons oregano
4 tablespoons minced parsley
 2 teaspoon black pepper
1/4 cup brown sugar
1/4 cup vegetable oil

Yield:  About 9 pints

Procedure:  Do not increase the proportion of onions, peppers, or mushrooms.  Wash tomatoes
and dip in boiling water for 30 to 60 seconds or until skins split. Dip in cold water and slip off
skins.  Remove cores and quarter tomatoes.  Boil 20 minutes, uncovered, in large saucepan.  Put
through food mill or sieve.  Saute onions, garlic, celery or peppers, and mushrooms (if desired)
in vegetable oil until tender.  Combine sauteed vegetables and tomatoes and add remainder of
spices, salt and sugar. Bring to a boil.  Simmer, uncovered, until thick enough for serving.  At
this time the initial volume will have been reduced by nearly one-half.  Stir frequently to avoid
burning.  Fill hot jars, leaving 1-inch headspace.  Remove air bubbles.  Wipe jar rims.  Adjust
lids and process.

Recommended processing time in a pressure canner:
Process in a Dial Gauge Pressure Canner at 11 pounds pressure OR in a Weighted Gauge
Pressure Canner at 10 pounds pressure:
Pints – 20 minutes
Quarts — 25 minutes

The processing times given are for altitudes of 0-1000 feet.  If you are canning at a higher
altitude, the processing times stay the same, but you must make the following adjustments.

In a Dial Gauge Pressure Canner
* At altitudes of 1001-2000 feet, the pressure is not increased; process at 11 pounds pressure
* At altitudes of 2001-4000 feet, process at 12 pounds pressure.
* At altitudes of 4001-6000 feet, process at 13 pounds pressure.
* At altitudes of 6001-8000 feet, process at 14 pounds pressure.

In a Weighted Gauge Pressure Canner
* At altitudes above 1000 feet, process at 15 pounds pressure.
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Source:
E.L. Andress and J.A. Harrison.  1999.  So Easy to Preserve.  Cooperative Extension
Service/The University of Georgia.  344 pp.

Reviewed May 2003 by:
Angela M. Fraser, Ph.D., Associate Professor/Food Safety Education Specialist
North Carolina State University, Raleigh, NC
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CANNING TOMATOES — crushed

Quantity:  One bushel equals 53 pounds and will yield 15 to 20 quarts.  One crate equals 60
pounds and will yield 17-23 quarts.  One lug equals 32 pounds and will yield 9 to 12 quarts.  2-
1/2 to 3-1/2 pounds of tomatoes are needed for each quart.

Procedure:   Wash tomatoes and dip in boiling water for 30 to 60 seconds or until skins split.
Then dip in cold water, slip off skins, and remove cores.  Trim off any bruised or discolored
portions and quarter.  Heat one-sixth of the quarters quickly in a large pot, crushing them with a
wooden mallet or spoon as they are added to the pot.  This will exude juice.  Continue heating
the tomatoes, stirring to prevent burning.  Once the tomatoes are boiling, gradually add
remaining quartered tomatoes, stirring constantly.  These remaining tomatoes do not need to be
crushed.  They will soften with heating and stirring. Continue until all tomatoes are added then
boil gently 5 minutes.  Acidify tomatoes (see directions below).  Add 1 teaspoon of salt per quart
to the jars, if desired.  Fill clean, hot jars immediately with hot tomatoes, leaving 1/2-inch
headspace.  Remove air bubbles.  Wipe jar rims.  Adjust lids and process in a boiling water bath.
Acidification:  Add 1 tablespoon of bottled lemon juice or 1/4 teaspoon citric acid per pint of
tomatoes.  For quarts, use 2 tablespoons of bottled lemon juice or 1/2 teaspoon citric acid.  Add
the acid directly to each jar before filling it with the product.  If this makes the product too acid
tasting, add a little granulated sugar to offset the taste.  Four tablespoons of vinegar per quart or
two tablespoons per pint can be used in place of lemon juice or citric acid.  However, the vinegar
might cause undesirable flavor changes in the finished product.

Recommended processing time (in minutes) in a boiling water bath:
Jar Pack 0-1000 1001-3000 3001-6000 over 6000
Size style feet feet feet feet

Pints Hot 35 40 45 50
Quarts Hot 45 50 55 60

Source:
E.L. Andress and J.A. Harrison.  1999.  So Easy to Preserve.  Cooperative Extension
Service/The University of Georgia.  344 pp.

Reviewed June 2003 by:
Angela M. Fraser, Ph.D., Associate Professor/Food Safety Education Specialist
North Carolina State University, Raleigh, NC
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CANNING TOMATOES -- whole or halved and packed in tomato juice

Quantity:   One bushel equals 53 pounds and will yield 15 to 20 quarts.  One crate equals 60
pounds and will yield 17-23 quarts.  One lug equals 32 pounds and will yield 9 to 12 quarts.  2-
1/2 to 3-1/2 pounds of tomatoes are needed for each quart.

Procedure:  Wash tomatoes. Dip in boiling water for 30 to 60 seconds or until skins split, then
dip in cold water. Slip off skins and remove cores. Leave whole or halve. Add bottled lemon
juice or citric acid to the jars. (See acidification instructions) Add 1 teaspoon of salt per quart to
the jars, if desired.

Raw pack -- Heat tomato juice in a saucepan. Fill jars with raw tomatoes, leaving 1/2-
inch headspace. Cover tomatoes in the jars with hot tomato juice, leaving 1/2-inch headspace.
Remove air bubbles.  Wipe jar rims.  Adjust lids and process in a boiling water bath.

Hot pack -- Put tomatoes in a large saucepan and add enough tomato juice to completely
cover them.  Boil tomatoes and juice gently for 5 minutes.  Fill clean, hot jars with hot tomatoes,
leaving 1/2-inch headspace.  Add hot tomato juice to the jars to cover the tomatoes, leaving 1/2-
inch headspace.  Remove air bubbles.  Wipe jar rims.  Adjust lids and process.

Acidification:  Add 1 tablespoon of bottled lemon juice or 1/4 teaspoon citric acid per pint of
tomatoes.  For quarts, use 2 tablespoons of bottled lemon juice or 1/2 teaspoon citric acid.  Add
the acid directly to each jar before filling it with the product.  If this makes the product too acid
tasting, add a little granulated sugar to offset the taste.  Four tablespoons of vinegar per quart or
two tablespoons per pint can be used in place of lemon juice or citric acid.  However, the vinegar
might cause undesirable flavor changes in the finished product.

Recommended processing time (in minutes) in a boiling water bath:
Jar Pack 0-1000 1001-3000 3001-6000 over 6000
Size style feet feet feet feet

Pints or Raw or
Quarts Hot 85 90 95 100

Source:
E.L. Andress and J.A. Harrison.  1999.  So Easy to Preserve.  Cooperative Extension
Service/The University of Georgia.  344 pp.

Reviewed June 2003 by:
Angela M. Fraser, Ph.D., Associate Professor/Food Safety Education Specialist
North Carolina State University, Raleigh, NC
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CANNING TOMATOES -- whole or halved and packed in water

Quantity:  One bushel equals 12 to 16 pounds and will yield 12 to 16 quarts.  One crate equals
60 pounds and will yield 17 to 20 quarts.  One lug equals 32 pounds and will yield 8 to 10 quarts.
Each quart jar needs 3 to 3-1/2 pounds of tomatoes.

Procedure:  Wash tomatoes.  Dip in boiling water for 30 to 60 seconds or until the skins split;
then dip in cold water.  Slip off skins and remove cores.  Leave whole or halve.

Raw pack — Heat water, for packing tomatoes, to a boil.   Add two tablespoons of
bottled lemon juice or 1/2 teaspoon of citric acid per quart of tomatoes.  For pints, use one
tablespoon bottled lemon juice or 1/4 teaspoon citric acid.  Acid can be added directly to the jars
before filling with product.  Add sugar to offset acid taste, if desired.  Four tablespoons of a 5
percent acidity vinegar per quart can be used instead of lemon juice or citric acid.  However, the
vinegar may cause undesirable flavor changes.  Add 1/2 teaspoon salt to each pint jar; 1 teaspoon
to each quart jar, if desired.  Pack prepared tomatoes in hot jars, leaving 1/2-inch headspace.  Fill
clean, hot jars to 1/2-inch from the top with boiling water.  Remove air bubbles.  Wipe jar rims.
Adjust lids and process.

Hot pack — Place prepared tomatoes in saucepan and cover with water.  Bring to a boil
and boil gently for 5 minutes.  For pints, use one tablespoon bottled lemon juice or 1/4 teaspoon
citric acid.  Acid can be added directly to the jars before filling with product.  Add sugar to offset
acid taste, if desired.  Four tablespoons of a 5 percent acidity vinegar per quart can be used
instead of lemon juice or citric acid.  However, vinegar may cause undesirable flavor changes.
However, the vinegar may cause undesirable flavor changes.   Add 1/2 teaspoon salt to each pint
jar; 1 teaspoon to each quart jar, if desired.  Pack hot tomatoes in clean, hot jars, leaving 1/2-inch
headspace.  Fill jars to 1/2-inch from the top with hot cooking liquid.  Remove air bubbles.
Wipe jar rims.  Adjust lids and process.

Recommended processing time (in minutes) in a boiling water bath:
Jar Pack 0-1000 1001-3000 3001-6000 over 6000
Size style feet feet feet feet

Pints or Hot  40 45 50 55
Quarts Raw 45 50 55 60

Recommended processing time in a pressure canner:
Process in a Dial Gauge Pressure Canner at 11 pounds pressure OR in a Weighted Gauge
Pressure Canner at 10 pounds pressure:
Pints or Quarts – 10 minutes

The processing times given are for altitudes of 0-1000 feet.  If you are canning at a higher
altitude, the processing times stay the same, but you must make the following adjustments.

In a Dial Gauge Pressure Canner
* At altitudes of 1001-2000 feet, the pressure is not increased; process at 11 pounds pressure.
* At altitudes of 2001-4000 feet, process at 12 pounds pressure.
* At altitudes of 4001-6000 feet, process at 13 pounds pressure.
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* At altitudes of 6001-8000 feet, process at 14 pounds pressure.

In a Weighted Gauge Pressure Canner
* At altitudes above 1000 feet, process at 15 pounds pressure.

Source:
E.L. Andress and J.A. Harrison.  1999.  So Easy to Preserve.  Cooperative Extension
Service/The University of Georgia.  344 pp.

Reviewed May 2003 by:
Angela M. Fraser, Ph.D., Associate Professor/Food Safety Education Specialist
North Carolina State University, Raleigh, NC
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CANNING TOMATOES — whole or halved and packed without added liquid

Quantity:  One bushel equals 12 to 16 pounds and will yield 12 to 16 quarts.  One crate equals
60 pounds and will yield 17 to 20 quarts.  One lug equals 32 pounds and will yield 8 to 10 quarts.
Each quart jar needs 3 to 3-1/2 pounds of tomatoes.

Procedure: Wash tomatoes.  Dip in boiling water for 30 to 60 seconds or until skins split, then
dip in cold water.  Slip off skins and remove cores.  Leave whole or halve.

Acificiation — To acidify, add two tablespoons of bottled lemon juice or 1/2 teaspoon of
citric acid per quart of tomatoes.  For pints, use one tablespoon bottled lemon juice or 1/4
teaspoon citric acid.  Acid can be added directly to the jars before filling with product.  Add
sugar to offset acid taste, if desired.  Four tablespoons of 5% acidity vinegar per quart can be
used instead of lemon juice or citric acid.  However, vinegar may cause undesirable flavor
changes.  Four tablespoons of vinegar per quart or two tablespoons per pint can be used instead
of lemon juice or citric acid.  However, the vinegar may cause undesirable flavor changes.

Fill hot jars with raw tomatoes, leaving 1/2-inch headspace.  Press tomatoes in the jars
until spaces between them fill with juice.  Leave 1/2-inch headspace.  Remove air bubbles.  Wipe
jar rims.  Adjust lids and process.

Recommended processing time (in minutes) in a boiling water bath:
Jar Pack 0-1000 1001-3000 3001-6000 over 6000
Size style feet feet feet feet
Raw Pints or

Quarts 85 90 95 100

Recommended processing times in a pressure canner:
Process in a Dial Gauge Pressure Canner at 11 pounds pressure OR in a Weighted Gauge
Pressure Canner at 10 pounds pressure:
Pints or Quarts – 25 minutes

The processing times given are for altitudes of 0-1000 feet.  If you are canning at a higher
altitude, the processing times stay the same, but you must make the following adjustments.

In a Dial Gauge Pressure Canner
* At altitudes of 1001-2000 feet, the pressure is not increased; process at 11 pounds pressure.
* At altitudes of 2001-4000 feet, process at 12 pounds pressure.
* At altitudes of 4001-6000 feet, process at 13 pounds pressure.
* At altitudes of 6001-8000 feet, process at 14 pounds pressure.

In a Weighted Gauge Pressure Canner
* At altitudes above 1000 feet, process at 15 pounds pressure.

Source:
E.L. Andress and J.A. Harrison.  1999.  So Easy to Preserve.  Cooperative Extension
Service/The University of Georgia.  344 pp.
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Reviewed May 2003 by:
Angela M. Fraser, Ph.D., Associate Professor/Food Safety Education Specialist
North Carolina State University, Raleigh, NC
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CANNING TOMATO JUICE

Quantity:  One bushel equals 53 pounds and will yield 12 to 16 quarts.  One crate equals 60
pounds and will yield 17-20 quarts.  One lug equals 32 pounds and will yield 8 to 10 quarts.  3 to
3-1/2 pounds of tomatoes are needed for each quart of juice.

Procedure: Wash, remove stems, and trim off bruised or discolored portions. To prevent juice
from separating, quickly cut about 1 pound of fruit into quarters and put directly into saucepan.
Heat immediately to boiling while crushing. Continue to slowly add and crush freshly cut tomato
quarters to the boiling mixture. Make sure the mixture boils constantly and vigorously while you
add the remaining tomatoes. Simmer 5 minutes after adding all pieces.  If you are not concerned
about juice separation, simply slice or quarter tomatoes into a large saucepan.  Crush, heat, and
simmer for 5 minutes before juicing.   Press both types of heated juice through a sieve or food
mill to remove skins and seeds.  Acidify the juice (see directions below).  Heat juice again to
boiling.  Add 1/2 teaspoon salt to each pint; 1 teaspoon to each quart, if desired.  Fill clean, hot
jars with hot tomato juice, leaving 1/2-inch headspace.  Wipe jar rims.  Adjust lids and process in
a boiling water bath.

Acidification:  Add 1 tablespoon of bottled lemon juice or 1/4 teaspoon citric acid per pint of
tomatoes.  For quarts, use 2 tablespoons of bottled lemon juice or 1/2 teaspoon citric acid.  Add
the acid directly to each jar before filling it with the product.  If this makes the product too acid
tasting, add a little granulated sugar to offset the taste.  Four tablespoons of vinegar per quart or
two tablespoons per pint can be used in place of lemon juice or citric acid.  However, the vinegar
might cause undesirable flavor changes in the finished product.

Recommended processing time (in minutes) in a boiling water bath:
Jar Pack 0-1000 1001-3000 3001-6000 over 6000
Size style feet feet feet feet

Pints Hot 35 40 45 50
Quarts Hot 40 45 50 55

Source:
E.L. Andress and J.A. Harrison.  1999.  So Easy to Preserve.  Cooperative Extension
Service/The University of Georgia.  344 pp.

Reviewed June 2003 by:
Angela M. Fraser, Ph.D., Associate Professor/Food Safety Education Specialist
North Carolina State University, Raleigh, NC
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CANNING TOMATO SAUCE - Mexican

Ingredients:
2-1/2 to 3 pounds chile peppers
18 pounds tomatoes
3 cups chopped onions
1 tablespoons salt
1 tablespoons oregano
1/2 cup commercial vinegar (5% acidity)

Yield:  About 7 quarts

Procedure: caution: wear rubber or plastic gloves while handling chiles and wash hands
thoroughly with soap and water before touching your face. Wash and dry chiles. Slit each pepper
on its side to allow steam to escape. Peel peppers using one of the following methods:  Oven or
broiler method: Place chiles in oven (400oF) or broiler for 6-8 minutes until skins blister. Range-
top method: Cover hot burner, either gas or electric, with heavy wire mesh.  Place chiles on
burner for several minutes until skins blister.   Allow peppers to cool. Place in a pan and cover
with a damp cloth. This will make peeling the peppers easier.  After several minutes, peel each
pepper. Cool and slip off skins. Discard seeds and chop peppers. Wash tomatoes and dip in
boiling water for 30 to 60 seconds or until skins split. Dip in cold water, slip off skins, and
remove cores. Coarsely chop tomatoes and combine chopped peppers and remaining ingredients
in large saucepan. Bring to a boil. Cover. Simmer 10 minutes. Fill hot jars, leaving 1-inch
headspace. Remove air bubbles.  Wipe jar rims.  Adjust lids and process.

Recommended processing time in a pressure canner:
Process in a Dial Gauge Pressure Canner at 11 pounds pressure OR in a Weighted Gauge
Pressure Canner at 10 pounds pressure:
Pints — 20 minutes
Quarts — 25 minutes

The processing times given are for altitudes of 0-1000 feet.  If you are canning at a higher
altitude, the processing times stay the same, but you must make the following adjustments.

In a Dial Gauge Pressure Canner
* At altitudes of 1001-2000 feet, the pressure is not increased; process at 11 pounds pressure.
* At altitudes of 2001-4000 feet, process at 12 pounds pressure.
* At altitudes of 4001-6000 feet, process at 13 pounds pressure.
* At altitudes of 6001-8000 feet, process at 14 pounds pressure.

In a Weighted Gauge Pressure Canner
* At altitudes above 1000 feet, process at 15 pounds pressure.

Source:
E.L. Andress and J.A. Harrison.  1999.  So Easy to Preserve.  Cooperative Extension
Service/The University of Georgia.  344 pp.
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Reviewed May 2003 by:
Angela M. Fraser, Ph.D., Associate Professor/Food Safety Education Specialist
North Carolina State University, Raleigh, NC
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CANNING TOMATO SAUCE — unseasoned

Procedure:  Wash, remove stems and trim off bruised or discolored portions.  To prevent the
juice from separating, quickly cut about 1 pound of fruit into quarters and put directly into
saucepan.  Heat immediately to boiling while crushing. Continue to slowly add and crush freshly
cut tomato quarters to the boiling mixture.  Make sure the mixture boils constantly and
vigorously while you add the remaining tomatoes.  Simmer 5 minutes after you add all pieces.
If you are not concerned about the juice separating, simply slice or quarter tomatoes into a large
saucepan.  Crush, heat and simmer for 5 minutes before juicing.

Press heated juice through a sieve or a food mill to remove skins and seeds.  Simmer in
large-diameter saucepan until sauce reaches the desired consistency.  Boil until the volume is
reduced by about one-third for thin sauce, or by one-half for thick sauce.  Acidify the sauce (see
below).  Fill clean, hot jars, leaving 1/4-inch headspace.  Remove air bubbles.  Wipe jar rims.
Adjust lids and process in a boiling water bath.

Acidification:  Add 1 tablespoon of bottled lemon juice or 1/4 teaspoon citric acid per pint of
tomatoes.  For quarts, use 2 tablespoons of bottled lemon juice or 1/2 teaspoon citric acid.  Add
the acid directly to each jar before filling it with the product.  If this makes the product too acid
tasting, add a little granulated sugar to offset the taste.  Four tablespoons of vinegar per quart or
two tablespoons per pint can be used in place of lemon juice or citric acid.  However, the vinegar
might cause undesirable flavor changes in the finished product.

Recommended processing time (in minutes) in a boiling water bath:
Jar Pack 0-1000 1001-3000 3001-6000 over 6000
Size style feet feet feet feet

Pints Hot 35 40 45 50
Quarts Hot 40 45 50 55

Source:
E.L. Andress and J.A. Harrison.  1999.  So Easy to Preserve.  Cooperative Extension
Service/The University of Georgia.  344 pp.

Reviewed June 2003 by:
Angela M. Fraser, Ph.D., Associate Professor/Food Safety Education Specialist
North Carolina State University, Raleigh, NC
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CANNING TOMATO AND VEGETABLE JUICE BLEND

Procedure:  Crush and simmer tomatoes as for making tomato juice. Add no more than 3 cups
of any combination of finely chopped celery, onions, carrots, and peppers for each 22 pounds for
tomatoes. Simmer mixture 20 minutes. Press hot cooked tomatoes and vegetables through a sieve
or food mill to remove skins and seeds.  Acidify the juice (see below).  Add 1/2 teaspoon of salt
per pint or 1 teaspoon per quart, if desired. Reheat tomato-vegetable juice blend to boiling and
fill immediately into jars, leaving 1/2-inch headspace. Remove air bubbles.  Wipe jar rims.
Adjust lids and process in a boiling water bath.

Acidification:  Add 1 tablespoon of bottled lemon juice or 1/4 teaspoon citric acid per pint of
tomatoes.  For quarts, use 2 tablespoons of bottled lemon juice or 1/2 teaspoon citric acid.  Add
the acid directly to each jar before filling it with the product.  If this makes the product too acid
tasting, add a little granulated sugar to offset the taste.  Four tablespoons of vinegar per quart or
two tablespoons per pint can be used in place of lemon juice or citric acid.  However, the vinegar
might cause undesirable flavor changes in the finished product.

Recommended processing time (in minutes) in a boiling water bath:
Jar Pack 0-1000 1001-3000 3001-6000 over 6000
Size style feet feet feet feet

Pints Hot 35 40 45 50
Quarts Hot 40 45 50 55

Source:
E.L. Andress and J.A. Harrison.  1999.  So Easy to Preserve.  Cooperative Extension
Service/The University of Georgia.  344 pp.

Reviewed June 2003 by:
Angela M. Fraser, Ph.D., Associate Professor/Food Safety Education Specialist
North Carolina State University, Raleigh, NC
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CANNING TOMATOES WITH OKRA OR ZUCCHINI
Procedure:   Wash tomatoes and okra or zucchini.  Dip tomatoes in boiling water 30 to 60
seconds or until skins split.  Then dip in cold water, slip off skins and remove cores, and quarter.
Trim stems from okra and slice into 1-inch pieces or leave whole.  Slice or cube zucchini if used.
Bring tomatoes to a boil and simmer 10 minutes.  Add okra or zucchini and boil gently 5
minutes. Add 1 teaspoon of salt for each quart to the jars, if desired.  Fill hot jars with mixture,
leaving 1-inch headspace.  Remove air bubbles.  Wipe jar rims.  Adjust lids and process.  One
variation is that you can add four or five pearl onions or two onion slices to each jar.

Recommended processing time in a pressure canner:
Process in a Dial Gauge Pressure Canner at 11 pounds pressure OR in a Weighted Gauge
Pressure Canner at 10 pounds pressure:
Pints – 30 minutes
Quarts — 35 minutes

The processing times given are for altitudes of 0-1000 feet.  If you are canning at a higher
altitude, the processing times stay the same, but you must make the following adjustments.

In a Dial Gauge Pressure Canner
* At altitudes of 1001-2000 feet, the pressure is not increased; process at 11 pounds pressure.
* At altitudes of 2001-4000 feet, process at 12 pounds pressure.
* At altitudes of 4001-6000 feet, process at 13 pounds pressure.
* At altitudes of 6001-8000 feet, process at 14 pounds pressure.

In a Weighted Gauge Pressure Canner
* At altitudes above 1000 feet, process at 15 pounds pressure.

Source:
E.L. Andress and J.A. Harrison.  1999.  So Easy to Preserve.  Cooperative Extension
Service/The University of Georgia.  344 pp.

Reviewed May 2003 by:
Angela M. Fraser, Ph.D., Associate Professor/Food Safety Education Specialist
North Carolina State University, Raleigh, NC


