Canning and Freezing Vegetables

i

Vegetable Preparation Pressure Canning, Raw Pack . C Hot Pack #
Asparagus Allow 2‘{? to 4% gcret;nkds f?e[ quan].]a\f;sh; Not recommended. o g O g
i g e minutes, and lage for 4 minutes. Cool quickly il
Sort by thickness. Leave whole or cut into containers; shake down, leaving a %2-inch headspace.
L-inch lengths.
Beans, Allow 1% to 2% pounds per quart. Wash; Pack tightly in jars; add boiling water, B Bl iars with D Biachs o 8 s G0l s T e
en or wax remove ends and strings. Leave whole or leaving a 1-inch headspace. Process pini itaies. {OoReRio s : g y hd : e
gre gy e 200 bimishes mei canai Tor 25 leaving azlélnc!i headspace. Process pints for 20 shake down, leaving a Y4-inch headspace.
minutes. 7 vt
Beans, Allow 3 to 5 pounds unshelled beans per Fill jars with beans; do not shake down. T B
lima orbutter  quart. Wash, shell, rinse, drain, and sort Add boiling water, leaving a 1-inch head- 2 beans ‘"‘ﬁ“‘ﬂr‘h“ﬁl “:‘g;;“hm “I" boiling. ?‘af;h small beanf for 2 m'lr;tﬁtes and large beans
beans by size. space for pints, a 1V4-inch headspace for| | jars loosely with beans ng liquid, for 4 minutes; cool quickly. Fill containers loosely,
large beans in quarts, and a 1%-inch a linch headspace. Proc&&i pints for 40 leaving a Y4-inch headspace.
headspace for small beans in quarts, es and quarts for 50 minutes.
Process pints for 40 minutes and quarts
for 50 minutes.
- éuu?\:ﬁﬁmbﬂ ];c:nu?htkc?er q: ﬂlﬁs TR et 15 to 25 minutes or fill skins slip off easily. Boil for 25 to 50 minutes or till tender. Drain; cool.
e g top : vol, peel, and trim. Cube, slice, or leave small ones Slip off skins. Cube or slice. Fill containers loosely
f e. Pack into jars; fill with fresh hot water, leaving (shake lightly), leaving a %4-inch headspace.
nch headspace. Process pints for 30 minutes
d quarts for 35 minutes.

' mﬂ;rlgegdmpjrtz:&mof ok e recommended. Blanch 3 minutes in boiling water or 5 minutes over
stalks. Wash again. Cut lengthwise into steam; cool quickly. Package, leaving no headspace.
spears. Cut to fit containers.

q Pack tightly int add boili
i ﬁlzﬁpﬂc aidp(;nn;:simga- nc.|uIarth' Rjg ;ﬁ 1eawng;9: lyl;ic;l) i P n:gc EWM“ mer 5 minutes. Fill jars with carrots and cooking liquid,  Blanch tiny whole carrots for 5 minutes and
ones -.mo,}g_ For larger ones, slice, dice, for 25 minutes and quarts for 30 wing a 1-inch hea:;hpaca Process pints for 25 minutes cut-up carrots for 2 minutes; cool quickly. Pack
or cut into strips. minutes. d quarts for 30 minutes. closely into containers, leaving a -inch headspace.
to 1} nds int. Wash; Not mended.
i AIWIDW : leavﬁo 1"'Eapnr(c)iu mo@persgm. Break il recommended. Blanch for 3 minutes; cool quickly. Package, leaving
into l-inch pieces. i no headspace.
Comn, Allow 2 to 3 pounds int. Clean Use a sharp knife to cut off just the i
Ue;nm-stsﬂe forutozmonﬂ?:l;)b(gg;el%],as kernel tips, then scrape corn with d Use a sharp knife to cut off just the kemel tips, then Do not cut com off cob, Blanch 6 ears at a time for
edge of knife. Pack loosely in pint scrape com with a dull knife. Bring to boiling 2 4 minutes. Cut off just the kemel tips; scrape cobs
(do not shake); add boiling water, cups water for each 4 cups com. Add com; return with a table knife. Fill containers, shaking down and
leaving a 1-inch headspace. Process o boiling. Fill pint jars, leaving a 1-inch headspace. leaving Y4-inch headspace.
pints for 95 minutes. Quarts are not' ~ Process pints for 85 minutes. Quarts are not
recommended. - recommended.
Com, whole Allow 4 to 5 pounds per quart. Clean as Cut com from cobs at two-thirds
kernel for com on the cob (see page 198). of kernels; do not scrape. Pack Cut com from cobs at two-thirds depth of kemels; do not Do not cut com off cobs. Blanch 6 ears at a time for

. scrape. Bring to boiling 1 cup water for each 4 cups com.
Add com; simmer 5 minutes. Fill jars with corn and liquid,
leaving a 1-inch headspace. Process pints for 55 minutes
and quarts 85 minutes.

in jars {do not shake or press do
Add boiling water, leaving a 1-inch
headspace. Process pints for 55 mint
and quarts for 85 minutes.

4 minutes; cool quickly. Cut corn from cobs at two-
thirds depth of kemels; do not scrape. Fill containers,
shaking to pack lightly and leaving a Y4-inch
headspace.

-""Better Homes and Gardens- New Cook Book," p. 196-197




