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Can your pressure canner pass the test?

It’s just about time to
fetch canners out of the
basement or garage. Fresh
summer produce is on its
way. Strawberries are ripen-
ing and gardens are being
planted, and hopefully that
means fresh summer pro-
duce can’t be far behind.

After last year’s boom
in home canning, it is still
difficult to find some can-
ning supplies, like flat metal
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canning lids. Manufactur-
ers exhausted their reserve
stock last year and are try-
ing to keep up with demand.
Please be cautious when
purchasing products online,
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as there have been many
items listed looking like
canning jars or brand-name
canning lids that are not. I
am noticing it is easier to
find cases of new jars and
lids than it is to find boxes
of just flat lids. This year
may be the time to replace
some of your older jars.

I’m always happy to
answer your questions
(even though I rarely seem
to give the answer you real-
ly want to hear). It’s good to
know some of you are tak-
ing the time to ask questions
and not just going ahead
with something that may
be unsafe. Home canning
is a relatively simple pro-
cess, but there are so many
variables that can affect
your finished product and
so many books and recipes
in circulation with unsafe
processes that it is a good
idea to make sure you are
following the most recent
safe home-canning guide-
lines.

Most people have a
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healthy regard for the possi-
ble dangers of pressure can-
ners. Usually, this respect
is based on an old story of
a pressure canner “blowing
up” in someone’s grand-
mother’s kitchen. Regard-
less, it is important to real-
ize pressure canners are safe
if the safety precautions are
followed and the canner
is used properly. Dangers
arise when the unit isn’t
maintained and/or is used
improperly.

One of the recommen-
dations for home canning
foods safely is use a pres-
sure canner to process low-
acid foods such as vege-
tables, meat, poultry and
fish. These low-acid foods
must be pressure canned
at the recommended time
and temperature to destroy
Clostridium botulinum, the
bacterium that causes botu-
lism food poisoning. Home
canning low-acid foods in
boiling water canners is

See CANNER Page 53
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Honey Ham................
Trail Rings.....ccceuueee.
Muenster Cheese....
Alpine Swiss Cheese

Miracle Whip 30 oz. wccoceeerssnsnanas 2 for $4.00

Food Hold Honey Graham
Crackers 14.4 oz. cueuueses

Marinated Tenders & Fillets
61b.$10.00......cc0emrmnecn

................ 5 for $5.00

............ 36 Ibs. $1.50 Ib.

Anchor Salted Butter»Sollds
\.A\ 20/lbs. $40.00/ea. ,A.t.A

Past Code Sale
All 3 Gal. Ice Cream.......cceuuee $18 or 3 for $45
Nacho Chips 5.5 0z. $1 B0 1 J—— 15 ct. case $1 0
Dannon Strawberry Yogurt.............. 320z $1.50
Veggie Straws Sea Salt................ 450z.10ct. $10
Snyders Pretzel Sticks ......ccoceurueuses 160z. $1.50 g
Deli Pepperoni . $1.99............ 141b. case $1.50 Ib §
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absolutely unsafe because
212 F is not high enough to
destroy botulinum bacteria.

Pressure cookers and
canners can be evaluated at
several locations this sum-
mer at no charge. This ser-
vice will be available on the
following dates by appoint-
ment:

—Wednesday, June 16
at Mt. Hope Hardware from
9 am. to 4 p.m.

—Monday, June 21 at
Keim Home Center from
3-7p.m.

—Tuesday, July 20 at
Harvest Ridge/Holmes
County Fairgrounds from
10 am. to 2 p.m.

—Monday, Aug. 16 at
Keim Home Center from
3-7p.m.

—Wednesday, Aug. 18
at Mt. Hope Hardware from
9am. to4pm.

Go to www.go.osu.edu/
2021cannertestingholmes
or call 330-674-3015 to
register for an appoint-
ment time. If you would

like to look for canner
testing options outside of
Holmes County, go to fcs.
osu.edu/programs/healthy-
people/food-preservation/
pressure-canner-testing for
a listing of other counties
offering this service. Each
appointment is 15 minutes.
Please be on time. If you
can’t make these dates, we
can schedule a time to test
your pressure canner in our
office for a small fee.

Individuals should bring
their cooker or canner lids
with gauges attached to the
testing location during these
times. If possible, we ask
the person who will do the
canning be present during
the testing. It only takes a
few minutes for the peace of
mind knowing your gauge is
accurate. In addition to test-
ing gauges, both weighted
and dial gauge units will be
evaluated on several other
safety factors. Fact sheets
on food preservation also
will be available.

Here are some guide-
lines from National Presto
Industries on important

safeguards and mainte-
nance of your pressure
canner. These guidelines
apply to most brands and
styles of pressure canners/
cookers.

—Before use: Check the
vent pipe. Hold the lid up to
light and look through the
vent pipe to be sure it is not
clogged. Check the air vent/
cover lock to be certain it
moves freely. Check han-
dles of the lid and body. If
loose, tighten with a screw-
driver before using.

—Do not use pressure
canner on an outdoor LP gas
burner over 12,000 BTUs.

—Do not open can-
ner until internal pressure
has been reduced to zero,
cover lock has dropped and
no steam escapes when
the pressure regulator is
removed.

—When removing the
canner lid, lift the lid toward
your body so the steam
escapes away from you.

—When normal oper-
ating pressure is reached,
gradually lower the heat to
maintain pressure.

COME SEE US AT OUR
View Jocation!

LOTS OF NEW PRODUCTS
ARRIVING WEEKLY

Freeze Dryer
Save up to 97% of the

nutrition of food.

Fruits, Veggies, Meats

(No canning)
(No sugar)

Express Delivery

0% OFF
Sorigh Productt

SUPER GREENS, SUB STAIN,
MAMA BEAR

Ph: 330.403.4200
Fax: 330.408.9111

Available!

Orders Must Be Placed Before 9am
Mon - Fri Free Delivery If Order
Total Is over $75.00 Additonal
$5.95 Charge If Under $75.00

1402 CR 600
Baltic, OH 43804
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—Supervise the canner
closely when in use. It is
recommended children not
be near when the pressure
canner is in use.

—Each time the canner
is washed, remove the seal-
ing ring/gasket and wash
it in hot soapy water, rinse
and allow to air dry. Do not
store the sealing ring in the
sealing ring groove in the
lid. When not using the can-
ner, store the ring loosely in
the bottom of the canner.

—When your pressure

canner is not in use, invert
the cover on the canner bot-
tom and store in a dry place.

—Replace the over-
pressure plug and sealing
ring if they become hard,
deformed, cracked, pitted
or worn. This should be
about every three years.
Always replace both pieces
at the same time. Exposure
to cooking oil may cause
these parts to deteriorate
more rapidly.

—If your canner has a
dial gauge, please remem-

ber this is a very sensitive
instrument. Do not sub-
merge the gauge in water or
let the gauge come in con-
tact with any liquid. If this
happens, the inside mecha-
nisms of the gauge may be
damaged.

Remember, home food
preservation can be safe,
simple and easy to learn.

Kate Shumaker is an
OSU Extension family and
consumer sciences educator
and may be called at 330-
674-3015.

customer Appreciation
OPEN HOUSE

Friday, June 11+ 7:30am-4:30pm

Saturday, June 12 - 8:00am-2:00pm

201h.
Grill Tanks
filled for
$9.00

We fill our 20 Ib.
tanks with 20 Ibs.
of propane
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FREE HOT DOGS,
& ICE CREAM!
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SPEGIAL PRICING ON WINTER PRE-BUY!

TO QUALIFY: Must be existing customer with zero balance. Must take a minimum
delivery of 175 gallons. This special order can be arranged by phone.
ORDERS CAN BE PLACED FROM JUNE 7-10. CAN BE DELIVERED
FROM THE TIME OF PURCHASE UNTIL APRIL 1, 2022. Call for details!
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B A S,

I N

TROYER

FREEDRAWING

Ston & Sign up in person f
Brson for a ¢
al250 gallons of FREE lll'lllllll'l';' =

Must be an existing custom

er to qualify!

SINCE 1969
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