CANNING PROCESSING TIMES

FOOD PRESERVATION FACT SHEET

VEGETABLE PROCESSING TIMES

13 Ibs pressure in Morgan County
Weighted gauge pressure canner, use 15 Ibs weight

ASPARAGUS (raw or hot pack)
PiNtS....cooiiieiiiieeeeeeee, 30 minutes
QuartsS.....ccoeeeeveeeeeiieeeieeennn, 40 minutes

BEANS, dry (tomato or molasses sauce)

PiNtS..oiei e, 65 minutes
QuartS.....ccoeeeeveeeeiiieeeieeeenn, 75 minutes

BEANS, fresh lima (raw or hot pack)
PINtS..ooiiii e 40 minutes
Quarts......ccooeeveviiieiiiiieeeens 50 minutes

PINtS...oien 20 minutes
QuartS......ccooevvvviiieeiiiieeeees 25 minutes
BEETS

PiNtS. ..o, 30 minutes
QuartsS.....ccoeeeeveeeeeiieeeieeeann, 35 minutes

PINtS..ciii, 55 minutes
Quarts.....ccooceceeeviieeeeeee, 85 minutes

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

MUSHROOMS (hot pack only)
PiNtS. .o 45 minutes

PINtS. oo 25 minutes
QuartS......cooeevevieeiiieeeeieee, 40 minutes

PEAS, fresh green (raw or hot pack)
Pints/Quarts..........ccceeeeve... 40 minutes

POTATOES, peeled, cubed or whole
(hot pack only)

PintS...ooiiiii e, 35 minutes

QuaArtS.....cccooveeveiiieerei 40 minutes

PUMPKIN, winter squash, 1” cubes
(hot pack only)

DO NOT PUREE BEFORE CANNING

PINtS..ooii 55 minutes

QuartS......cccoeeeveviieeeii, 90 minutes

SPINACH, other greens (hot pack)
PiNtS...cooiiiiiiieeeeeeeee 70 minutes
QuUArtS......cveeeirieeeiieeeeiee, 90 minutes

MEAT PROCESSING TIMES

13 Ibs. pressure in Morgan County
Weighted gauge pressure canner, use 15 Ib. weight

Processing time 90 minutes for all meat
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FRUIT PROCESSING TIMES
IN MORGAN COUNTY

APPLES, sliced (hot pack)

Pints/Quarts..........cccccevuveees 30 minutes

APPLESAUCE, (hot pack)

PiNtS....cooiiiiiiieeeeee, 20 minutes

QuartS.....ccoeeeeveeeeiieeeieeeenn, 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..........cccccevuveees 10 minutes
APPLE JUICE (hot pack)
Pints/Quarts...........cccccuuee... 10 minutes
PLUMS (raw or hot pack)
PINtS..ooiii e 30 minutes
Quarts......ccooevevieiiiiiiiieeees 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..........cccccevuveees 20 minutes

TOMATOES, crushed--no added liquid

Pints................ 50 minutes

Quarts............. 55 minutes
RAW PACK
Pints/Quarts..........ccccccuuneeee 95 minutes

FREEZING BLANCHING TIMES
FOR VEGETABLES--IN MINUTES

ASPARAGUS CAULIFLOWER
Small=2 Medium=3 Large=4 Small=2 Medium=3
BEANS, green Medium=3 CORN, ears
BEETS, Small=25-30 Medium=45-50 All sizes=4(then cut of)
BROCCOLI CORN, cob
Medium, boiling water=3 Small=7 Medium=9 Large=11
Medium, steam=5 PEPPERS
CARROTS Slices=2 Halves=3
Small/Medium=2  Whole=5 Medium, steam=5
PEAS
All sizes=1 1/2
PICKLE PROCESSING TIMES
DILL, fresh CHILI SAUCE
PintS...oooviiiee e 20 minutes PintS...cooiiiee e 20 minutes
QuartS.......eeveieeiieiiiieeeee 25 minutes BEETS (hot pack)
SLICES Pints/Quarts...........ccccceee.... 40 minutes
Pints/Quarts...........ccccuue.... 20 minutes BEANS, (raw or hot pack)
GHERKINS, raw Pints/Quarts..........cccceveen... 10 minutes
Pints/Quarts...........ccceceue.... 10 minutes RELISH

Pints/Quarts...........ccccuee.... 20 minutes



