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l“' SEVIER COUNTY EXTENSION

TIMETABLE FOR CANNING VEGETABLES

SEVIER COUNTY COMMUNITIES

Altitude of 4,000-6,000 ft. 6,000-8,000 ft. 8,000-10,000 ft.

Community*

Pounds Pressure: Dial-type Dial-type Dial type

If using weighted Gauge-13 lbs.** Gauge-14 |bs** Gauge-15 lbs**

gauge, always use

15 Ib weight

Processing Times Pts. | OQts. Pts. | OQts. Pts. Qts.

Vegetable Product

Asparagus (Hot Pack) 30 40 30 40 30 40
(Raw Pack) 30 40 30 40 30 40

Beans, Green(Hot Pack) 20 25 20 25 20 25
(Raw Pack) 20 25 20 25 20 25

Beets, whole, cubed, or 30 35 30 35 30 35

sliced (Hot Pack Only)

Carrots, sliced or diced 25 30 25 30 25 30

(Hot Pack)

(Raw Pack) 25 30 25 30 25 30
Corn, whole kernel 55 85 55 85 55 85

(Hot or Raw Pack)
Corn, Cre(aérgvit)lélgck) 95 Recon:lr?:ended 95 Recon:‘r?wtended 95 Recon,:lr?wtended
(HOt PaCk) 85 Recon’:‘r%lended 85 Recon’:‘rgtended 85 Recon’;‘r%lended
Peas, green or English- 40 40 40 40 40 40
shelled (Hot Pack)

(Raw Pack) 40 40 40 40 40 40
Potatoes, white-cubed 35 40 35 40 35 40
or whole(Hot Pack Only)

Pumpkin & Winter 55 90 55 90 55 90
Squash, cubed
(Hot Pack Only)
Spinach & Other Greens 70 90 70 90 70 90
(Hot Pack Only)

*Altitude range of cities and towns in Sevier County.

3,000 ft. — 6,000 ft.

Annabella
Central
Glenwood
Monroe
Salina
Sigurd

Aurora
Elsinore
Joseph
Redmond
Sevier
Venice

6,000 ft. — 8,000 ft.

Koosharem

8,000 ft. — 10,000 ft.

none

**Dial-type gauges should be tested regularly by your local USU Extension Agent. Contact your
local office for dates and times.
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l“' SEVIER COUNTY EXTENSION

TIMETABLE FOR CANNING FRUIT
SEVIER COUNTY COMMUNITIES

Altitude of 4,000-6,000 ft. 6,000-8,000 ft. 8,000-10,000 ft.
Community*
Processing Times Pts. | Ots. Pts. | OQts. Pts. | Qts.
Fruit Product
Apples (Hot Pack) 30 30 35 35 40 40
Applesauce (Hot Pack) 20 30 25 35 30 40
Apricots (Raw Pack) 35 40 40 45 45 50
(Hot Pack) 30 35 35 40 40 45
Berries (Raw Pack) 20 30 25 35 30 40
(Hot Pack) 20 20 25 25 30 40
Cherries (Raw Pack) 35 35 40 40 45 45
(Hot Pack) 20 30 25 35 30 40
Fruit Juices (Hot Pack) 10 10 15 15 20 20
Fruit Purees (Hot Pack) 20 20 25 25 30 30
Peaches (Raw Pack) 35 40 40 45 45 50
(Hot Pack) 30 35 35 40 40 45
Pears (Raw Pack)** 35 40 40 45 45 50
(Hot Pack) 30 35 35 40 40 45
Plums (Raw Pack) 30 35 35 40 40 45
(Hot Pack) 30 35 35 40 40 45

*Altitude range of cities and towns in Sevier County.

3,000 ft. — 6,000 ft. 6,000 ft. — 8,000 ft. 8,000 ft. — 10,000 ft.
Annabella Aurora Koosharem none

Central Elsinore

Glenwood Joseph

Monroe Redmond

Salina Sevier

Sigurd Venice

**According to the USDA, raw pack pears are not recommended. These are approximate times for raw pack that are not
endorsed by USDA.

***Eor information about tomato processing times, visit http://extension.usu.edu/htm/publications/publication=6299

Primary Source: Complete Guide to Home Canning, United States Department of Agriculture
Secondary Source: Ball Blue Book of Preserving, 2003 Edition, Alltrista Consumer Products Company
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