
CANNING PROCESSING TIMES 
FOOD PRESERVATION FACT SHEET 

VEGETABLE PROCESSING TIMES 
13 lbs pressure in Morgan County 

Weighted gauge pressure canner, use 15 lbs weight 

ASPARAGUS (raw or hot pack) 
Pints...................................30 minutes 
Quarts................................40 minutes 
 
BEANS, dry (tomato or molasses sauce) 
Pints...................................65 minutes 
Quarts................................75 minutes 
 
BEANS, fresh lima (raw or hot pack) 
Pints...................................40 minutes 
Quarts................................50 minutes 
 
BEANS, snap (raw or hot pack) 
Pints...................................20 minutes 
Quarts................................25 minutes 
 
BEETS 
Pints...................................30 minutes 
Quarts................................35 minutes 
 
CARROTS (raw or hot pack) 
Pints...................................25 minutes 
Quarts................................30 minutes 
 
CORN, cream style, hot pack only 
Pints..................................85 minutes 
DO NOT can in quart jars 
 
CORN, whole kernel 
Pints...................................55 minutes 
Quarts................................85 minutes 

MUSHROOMS (hot pack only) 
Pints...................................45 minutes 
DO NOT can in quart jars 
 
OKRA (hot pack only) 
Pints...................................25 minutes 
Quarts................................40 minutes 
 
PEAS, fresh green (raw or hot pack) 
Pints/Quarts.......................40 minutes 
 
POTATOES, peeled, cubed or whole  
 (hot pack only) 
Pints...................................35 minutes 
Quarts................................40 minutes 
 
PUMPKIN, winter squash, 1” cubes 
 (hot pack only) 
DO NOT PUREE BEFORE CANNING 
Pints...................................55 minutes 
Quarts................................90 minutes 
 
SPINACH, other greens (hot pack) 
Pints...................................70 minutes 
Quarts................................90 minutes 
 
VEGETABLES, mixed (hot pack only) 
Pints...................................75 minutes 
Quarts................................90 minutes 

MEAT PROCESSING TIMES 
13 lbs. pressure in Morgan County 

Weighted gauge pressure canner, use 15 lb. weight 
Processing time 90 minutes for all meat 

Utah State University is an affirmative action/equal opportunity institution. 

Please check updated canning recipes and procedures available at your local county Extension Office 



FRUIT PROCESSING TIMES 
In Morgan County 

APPLES, sliced (hot pack) 
Pints/Quarts.......................30 minutes 
APPLESAUCE, (hot pack) 
Pints...................................20 minutes 
Quarts................................30 minutes 
BERRIES, except strawberries 
Raw Pack:  Pints................40 minutes 
  Quarts.............50 minutes 
Hot Pack: Pints/Quarts......20 minutes 
FRUIT JUICES, (hot pack) 
Pints/Quarts.......................10 minutes 
APPLE JUICE (hot pack) 
Pints/Quarts.......................10 minutes 
PLUMS (raw or hot pack) 
Pints...................................30 minutes 
Quarts................................35 minutes 

PEACHES/PEARS/APRICOTS 
Halved or Sliced 

Raw Pack:  Pints................35 minutes 
  Quarts.............40 minutes 
Hot Pack:   Pints................30 minutes 
  Quarts.............35 minutes 
RHUBARB (hot pack) 
Pints/Quarts.......................20 minutes 
 
TOMATOES, crushed--no added liquid 
HOT PACK ONLY 
  Pints................50 minutes 
  Quarts.............55 minutes 
RAW PACK 
Pints/Quarts.......................95 minutes 
 

Freezing blanching times 
For vegetables--in minutes 

ASPARAGUS 
 Small=2 Medium=3 Large=4 
BEANS, green Medium=3 
BEETS, Small=25-30 Medium=45-50 
BROCCOLI 
 Medium, boiling water=3 
 Medium, steam=5 
CARROTS 
 Small/Medium=2 Whole=5 

Pickle Processing Times 

DILL, fresh 
Pints...................................20 minutes 
Quarts................................25 minutes 
SLICES 
Pints/Quarts.......................20 minutes 
GHERKINS, raw 
Pints/Quarts.......................10 minutes 

CAULIFLOWER 
 Small=2 Medium=3  
CORN, ears 
 All sizes=4(then cut of) 
CORN, cob 
 Small=7 Medium=9 Large=11 
PEPPERS 
 Slices=2 Halves=3 
 Medium, steam=5 
PEAS 
 All sizes=1 1/2 

CHILI SAUCE 
Pints...................................20 minutes 
BEETS (hot pack) 
Pints/Quarts.......................40 minutes 
BEANS, (raw or hot pack) 
Pints/Quarts.......................10 minutes 
RELISH 
Pints/Quarts.......................20 minutes 


