Canning and Freezing Vegetables (Continued)

, Raw Pack .
Vegetable Preparation Pressure Canning Y Y
Com Remove husks. Scrub with a vegetable Not recommended. ears,  minutes for medium, and 11 minutes for
brush to remove silks. Wash and drain large. Drain well. Wrap individually in foil, molding to
iy R T the shap of the ar. Sea i a frezerbag, Use whin
4 to 6 months. Cook, without thawing, in boiling
water for 5 to 10 minutes.
water. Simmer for 2 minutes. Blanch 1% minutes; chill quickly. Fill containers,
Peas, Allow 2 to 25 pounds per pint Wash, Pack loosely in pint jars (do not shake with peas; add cooking liquid, shaking down and leaving Yz-nch headspace.
green or English ~ shellrinse, and drain. or press down); add boling water, headspace. Process pints for
leaving a 1inch headspace. Process pints Quarts are not recommended.
for 40 minutes, Quarts are not
recommended.
Spread peppers in a single layer on a baking sheet;
e bl b o o Pl s Heezefim, il container, shaking fo pack sl and
membranes. Cut into large pieces or .

, Allow 1% to 3 pounds per quart. Pee Not recommended. minutes in water to cover. Do not mash or Simmer about 15 minutes or tll tender. Drain; place
m‘m andcuti;lol-h'px:'nwbri)onorcan with cubes and cooking liuid, leaving pan in ioe water to cool quickly. Mash. Fill containers,
pumpkin mashed squash or pumpkin. headspace. Process pints for 35 minutes shaking to pack lightly and leaving a Y-inch

: headspace. Cook without thawing, covered, for 20
minutes, siing occasionally.
Tumis, Rinse, trim, pe, and inse agan. S Not reconmended. Bianch for 2 minutes; cool uickly. il contines,
rutabagas or cube, leaving no headspace,

-""Better Homes and Gardens- New Cook Book," p. 198-199.




