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Marjory: Hello and welcome back. This is Marjory Wildcraft, your host and guide through 
the Homegrown Food Summit. Now, maybe you got really inspired with that 
secret garden of survival, that Rick Austin presented, or maybe the aquaponic 
system that Sylvia Bernstein showed us about, or many of the different 
gardening methods or food growing methods that we've come up with. But at 
some point, you're going to have a bounty of production, and you're going to 
want to preserve that food. Or, there may be an accident, where the power has 
been out for a few days, and you've got a freezer full of meat that's thawing and 
you don't want to lose it. The thing you can do is you can actually preserve that 
meat, can it, and that way be able to save it and have it be useful and not lose 
that precious food. 

 Today, there's two different ways to do canning, and were going to show you 
both of those. There's water bath canning and pressure canning. And who we 
have up for you is probably the best person on the planet to show you. Her 
name is Kendra Lynne, she's a young mother of four, and she works very hard 
with her husband to be, as self-sufficient as possible on an acre of land. And she 
shares all her crazy adventurers on her blog, at 
www.newlifeonahomestead.com. And they have all kinds of other projects, 
including all sorts of off grid things. She's also a guest post writer for the Prepper 
project and for Lane Men's Country Life. 

 Her new DVD, at home canning for beginners and beyond, encourages people to 
... get back into the almost lost skill of home food preservation. And I'll tell you 
from personal experience, there's a lot of us that are a little bit afraid of the 
pressure canner. And watching Kendra, who's fairly young and slight and 
beautiful, and you see her handling this big equipment and just doing it with 
grace and ease, I promise you, you're going to be able to go "Oh, I can do it too." 
So I'm going to step back and let Kendra show you the two different ways to do 
canning, and enjoy this segment. 

Kendra: My adventures in canning began when my husband and I, along with our for 
young children, moved to an acre of land out in the country, where we started 
our new lives as homesteaders. In our effort to live a more self-sufficient 
lifestyle, it only seems natural to learn how to can our garden produce to 
preserve for the months ahead. Now, I didn't grow up canning. Actually, I'd have 
to go back three generations in my family to find a home canner. But I was 
determined to learn, and although it took some trial and error, I've come to 
thoroughly enjoyed putting up food for my family. The satisfaction that comes 
with knowing I'm stocking our pantry with wholesome, nutritious, and safe 
foods, makes it every bit worth the effort. 
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 If you're new to the world of canning, with me encourage you, that if I can do it, 
there's no reason you can't too. And if you've been canning for a while now, I 
hope to challenge you to step out of your comfort zone and try canning some 
things you've never tried before. I'm Kendra Lynne, and this is at home canning 
for beginners and beyond. 

 There are a few safety precautions that I want you to keep in mind before 
beginning canning. 

 You want to start off with clean, fresh, quality produce and meat. This will 
ensure the best flavor, texture, and nutritional value in your canned goods. 
Always be sure that the recipe you are using follow the tested and approved 
method. It's best to use recipes from a reputable source, such as the Ball Blue 
Book of canning. 

 If you will be combining ingredients, remember it's a process according to the 
ingredient and requires the longest processing time, and highest amount of 
pressure. When canning at high altitudes, be sure to increase your processing 
times and pounds of pressure accordingly. Before you begin, examine your jars 
for any hairline cracks or chips prior to filling them with food. You'll also want to 
clean the jars with hot soapy water before each use. When filling jars with hot 
food, you need to be sure that you're working with jars that are at least a little 
bit warm. If you fill cold jars with hot food, the glass will crack. You also don't 
want to put any cold food products into a hot jar for the same reason. You can 
heat your jars in a dishwasher, or you can simmer them in a large pot of hot 
water on the stove for 10 minutes. If you do simmer your jars in a pot, be sure to 
put either a dishcloth or a rack in the bottom of the pot to keep the jars from 
touching the pot itself. Otherwise, they may break. 

 Remember to remove air bubbles from your food before putting the lids on the 
filled jars. This will ensure proper headspace, and will eliminate any possible cold 
spots in your food, which would get heated adequately during the canning 
process. Never use a metal utensil to remove air bubbles from jars. They could 
scratch or etch the glass and cause jars to become weak in that area, and 
actually crack over time. For the same reason, you want to avoid scrubbing your 
jars with steel wool or anything else that might cause etching. 

 You also want to make sure you clean your lids before canning, by washing them 
in hot soapy water. Then heat them in simmering water for 10 minutes, to 
activate the sealing compound or rubber seal on the lids. Never boil canning lids 
as this can damage the seal. Do not reuse standard metal canning lids. Their 
seals are not meant for multiple uses. Tattler lids on the other hand are meant to 
be used indefinitely, as long as the rubber rings aren't stretched or damaged. 
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Canning bands can be used for years, but they start to rust, it's time to replace 
them.  

 Is extremely important that you process your foods in the correct canner. Foods 
you can put in a water bath canner are fruits, plain tomatoes with lemon juice 
added for acidity, Joey's, sauerkraut, and pickles. You will need a pressure canner 
if you want to process vegetables, meats, including seafood and wild game, and 
tomato products that have anything other than plain tomatoes in them. Never 
processed low acid foods such as meats and vegetables in anything other than a 
pressure canner. Botulism is a dangerous bacteria which can cause serious food 
poisoning, and even death, and is undetectable by sight or smell. So be sure to 
process meats and vegetables in a pressure canner for the recommended 
amount of time and pressure. 

 When using a pressure canner, always follow the manufacturer's instructions. 
And never leave it processing unattended. You may have heard horror stories of 
pressure canners exploding. Although you do need to keep an eye on the 
pressure, and make sure you don't leave the canner on high heat while 
processing, well-made modern canners such as the All American models, are 
made in such a way that it would be extremely difficult to cause one to explode, 
so don't let these stories scare you away from pressure canning. 

 It is not recommended that you use a canner on a flattop or glass top stove. This 
is more due to carelessness than anything. Canners are very heavy when full. If 
they are dropped onto a glass top stove, or if you slide them across the burners 
when full of jars, they can damage the surface of your stovetop. If you do decide 
to use the canner on a flattop stove, be careful not to drop or slide it, and don't 
use anything larger than a 21-1/2 quart canner. 

 Allow your canned goods to cool down for 16 to 24 hours before testing the 
seals. Always make sure your lives have properly sealed before putting jars on 
your shelf. If you can easily pop a lid off of a jar with your hands, then the lid did 
not seal. You can either put that food in the fridge to be right away, or you can 
dump the food out, reheat it, ladle it into a clean jar, seal it with a new lid, and 
reprocess it in your canner. If a lid ever comes loose from a jar that has been 
sitting out for longer than 24 hours, discard the food from that jar. If you find 
mold growing in a jar, or if the food has a bad smell, through its contents away. 
It's better safe than sorry. 

 When storing your canned foods, keep them in a cool dry location. This will 
ensure a longer shelf life. You may remove the band from the lid once it has 
sealed and cool completely. Wipe the lead with a damp cloth and dry it well to 
remove any stuck on food which can cause a metal interest. If you're going to be 
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stacking your jars on top of one another, put a piece of cardboard or wood 
between them to keep the jars from directly resting on top of each other.  

 When reheating meats and vegetables from a jar, it's recommended that you 
heat them to a boiling temperature for 10 minutes before eating, just to be safe. 
Try to consume your home canned goods within one year to ensure the best 
nutritional value and quality. However, as long as the lids and jars are intact, and 
there is no mold growing inside of the jars, home canned foods can be safely 
consumed for several years down the road. Their nutritional value will slowly 
diminish, and the taste and texture may change over the course of several years, 
but the food itself will still be safe to eat. Having said that, personally, five years 
is my limit. 

 Remember, as long as you follow these simple guidelines, you can be confident 
that the food you're putting up for your family will be delicious and safe to enjoy. 

 Before we start canning, I'd like to walk you through the equipment that we'll be 
using. There are two basic types of canners that we will need. There are water 
bath canners that are used for high acid foods such as fruits and jellies, and there 
are pressure canners which are used for a low acid foods, such as meats and 
vegetables. Throughout this video, I'm going to be using a favorite pressure 
counters. These are  

 All American pressure cooker canners. You can cook in them, and you can can in 
them. They're not the same as a regular pressure cook her. So, be sure that you 
have a pressure cooker canner if you're going to be canning. These have an 
exclusive metal to metal seal which means they don't have a rubber gasket like 
all other pressure canners. This is a feature that I really like. They are made of 
heavy duty cast aluminum, so they are the most durable canners, and they are 
the only ones made in the USA. These canners actually come in six different 
sizes. Here is an 915, this is a 921, and this is an 930. The 921 is the most 
popular. It holds approximately 19 pints, or seven quarts. Don't let these fancy 
lids intimidate you. There actually really easy to use. 

 Besides the canners that you will need you also need your jars. The jars come in 
various sizes. These are pretty uncommon, these are half-gallon jars. The only 
thing that you can camp in the half-gallon jars are apple juice and grape juice, 
which is what I have here. You also have the standard quart jars, you have the 
pint jars, and the half pint jars, which are great for making jellies. 

 The lids also come in different sizes. There are the widemouth lids, and the 
regular lids. You will also need bands that go with them that are the matching 
sizes. I also have here my favorite product, which is the Tattler reusable lids. 
These are great because they work indefinitely as long as you take good care of 
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them. They come with a separate gasket seal, which you just place on the lid 
before putting it on your jar, and then you will affix the ring to that. Those also 
come in both sizes, and you could use the Tattlers in the water bath canner or 
the pressure canners. 

 You'll also need your various scanning tools. The funnel is a definite must-have. 
It's great for filling your jars, and not making a mess on your countertops. You 
also need a jar lifter, which is very important for getting your hot jars out of the 
canners once they're done processing. Tongs are really handy to have, especially 
for these Tattler lids. They'll be in really hot simmering water, so it's easy to grab 
them without burning your hands with these tongs. We also have a lid remover. 
For people who have a hard time unscrewing the rings, this can actually be a 
really handy tool.  

 You will also need canning books, to do your canning. Two of my favorite are the 
Ball blue book of canning and Jackie Clay's canning book. Jackie Clay actually has 
a lot of recipes in her book that are not in the Ball blue book. So if you feel like 
experimenting, Jackie Clay's book is a great want to have. The Ball blue book is 
actually the Bible of canning recipes. It has just about everything that you'll need 
to get started canning in here, and it's important that you use approved recipes 
when you're canning. There can be some unsafe recipes out there running 
around on the Internet, so you need to be careful with what you're doing. And 
when you're just starting out, I would definitely recommend the Ball blue book 
of canning. 

 So now that we know what we are going to be using, and everything that you 
need to get started, let's get in the kitchen. 

 I'm going to show you my favorite way to use a bunch of apples, by making apple 
jelly and applesauce out of one batch. So what I have here is I have my lids 
simmering. You don't want to boil them because that can ruin the seal. So they 
are simmering. I've got a large stock pot here, which is what we are going to 
need to hold all of our apples. And I have my bowl of already chopped apples. 
What they did with these is, I just took my whole apples, washed them. You need 
a good medium-sized apple to do this. Cut off both of the ends of the Apple, 
make sure that the stem is removed, and then just chop it into good-sized 
chunks. You can see these are pretty big chunks. It doesn't need to be really 
small. And leave the skin on. 

 So, you really need to have at least four heaping quarts of apple's to make a 
good batch of apple jelly. You can see that these have kind of browned, because 
they've been sitting out, but that doesn't really matter, because the apple jelly 
that you're going to get is going to turn a goldish color anyways. 
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 So we're just going to fill this 4 cup measuring cup, which is 1 quart, with apples, 
and pour it into our large stock pot. You want to have heaping cups, so that you 
have enough holes to make your jelly. What were going to do is cook these down 
and make a juice, and the juice is what you need to make your jelly. And when 
we're done with these apples, I'll show you how to turn them into applesauce. 

 All right, now we've got our fourth heaping quart of apples. You're going to need 
one cup of water for every quart of apple that you have. So this is about 4 cups 
of water. We're going to pour it into our pot, and we're going to turn it on high 
and we're going to bring it to a boil. Now once these get boiling, I like to use a 
potato masher to kind of smashed down and hope some of those juices flow out. 
You're really want to have a lot of juice to make your apple jelly. So were going 
to let these cook, and I'll let you see what the juice looks like when we're done. 

 All right, so while our apples were cooking, I ran my jars through the dishwasher. 
You need to make sure that your jars are clean and sanitized before you use 
them. If you don't have a dishwasher, he can get some water boiling in a large 
stock pot, and just put your jars the boiling water and let them boil for about five 
minutes. 

 So these apples have cooked down nicely. I've been mashing them to get all of 
the juice out. As you can see, there's a lot of juice in the pot. We're going to 
string this off now to get the pulp out, so we can just have the clear juice. Be 
careful as your pouring, because it's very hot. I have a cheese cloth lightning the 
strainer, over a large bowl, so that we can catch the big chunks and even the 
small chunks, because you don't want any of the apple chunks in your jelly, you 
just like to just like to have just pure juice in your bowl. 

 I'm going to scrape the pot out and get all of those little chunks out. We can have 
our nice clear jelly. We got a lot of juice out of these apples. My favorite apples 
to use for apple jelly are galas or honeycrisp. Those are the sweetest ones. And 
those are my favorites. You don't want to use sour apples for making apple juice. 
Those are best for apple pie filling. All right, we're just going to let this strain out, 
and a might even use my spoon to help push this around, get all the juice out. 

 Ideally, you will have about 4 cups of juice, at least 4 cups. When we cook it 
down, that will give you about 4 half pints of apple jelly. You don't really want to 
do much less than that, because then it really isn't worth all the trouble. I'm 
going to set these cooked apples aside, because like I said, were going to use 
these for our applesauce in the little bit. 

 Now that I have all my juice strained out, I need to measure how much I got. So I 
know how much sugar to put into the juice, and how much pectin I'm going to 
need. So I'm going to measure ... I'm going to measure out four cups. Because 
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that's all I really want to do right now, to show you how this is done. So I've got 
my 4 cups of juice, I'm going to pour it back into the pot, and I'm going to add my 
lemon juice. Now I'm going to use pectin this time. You don't have to use pectin 
with apple jelly, apples naturally have pectin in their core. So if you don't want to 
use the pectin, you can just cook down the apple sauce, or the apple juice, until 
it's the right thickness. But today I'm going to use the pectin just to save on time. 
So I'm going to sprinkle the whole package in their, and we're going to bring it to 
a full rolling boil. 

 All right. It's been a minute, and it's a nice, frothy, rolling boil. Let's start filling 
our jars. You'll need a funnel, and you will need a ladle, and we are just going to 
carefully fill these jars. You need to make sure your jars are hot. If your jars have 
cooled off, they will crack, if you're pouring this boiling apple jelly into them. So 
make sure that your jars are very hot. 

 We're going to fill to about a quarter of an inch headspace. And then just means 
that we're leaving just about this much from the rim of the jar. It's not going to 
expand much during the canning process, so we don't need to worry about 
leaving a whole lot of headspace. I'm going to fill that one a little bit more. Keep 
your apple jelly boiling during the whole process. You want to keep it a very hot. 

 All right. I have a whole lot more apple jelly in here but I don't have enough jars, 
and this is all I really need to show you, so we are just going to let that turn off 
for now and we're going to finish off these jars. You need to have a rag that is 
wet, to wipe the rim of your jars, to remove any jelly that might have gotten on 
there, that would prevent the lid from sealing. I like to dip it in my simmering 
water here, and just swipe the rims, and get them nice and clean. 

 And now were going to put the lids on. For the metallic lids, you want to use the 
magnetic wand here, and this just gets this right out of the hot water for you see 
you don't have to reach your hands in there. We're going to put that lid to write 
on, grab our ring, and screw it on like this. Tighten it. 

 I will do one more metal lid, so you can see how that's done. Ring, tighten it 
down well. 

 Now the Tattlers are a little bit different. I'm going to use the tongs because 
they're not metallic. And I'm going to get them right out of the water. They come 
in two pieces. They've got this little rubber seal, and the plastic lid part. We're 
going to put the rubber seal right on, and put it on the jar, get your band, your 
ring. And for Tattlers, you want to screw it on just barely. You do not want to 
tighten it at all. You'll tighten it after you've done the canning. But for right now, 
we're just going to keep it very very loose. If you can see how loose that is, just 
enough for it to stay on there. One more. All right. Screw the band on very 
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loosely. And that's that. Now all our jars are filled and they are ready to go in the 
water bath canner. But before we do that, we are going to make the apple 
sauce, and will put them all in together. 

 All right. So we have our cooked down apples left over from our apple jelly, and 
now were going to pour it into the strainer to make our apple sauce pulp. So 
we're going to pour it right into the top of the strainer. It's two very hot. And I'm 
just going to turn the handle, and what it's going to do is push the pulp through a 
little screen, over here, and it will give us that nice puréed applesauce that we 
want. And through this side, it will discard all of the peels and the seeds and 
things that we don't want. 

 I'm going to use this little pusher tool so we can get all of that applesauce right 
down in their, and help it feed through. Now you can also do this with pears. My 
kids love pear sauce. They actually prefer it over applesauce. Which is great 
because my mother-in-law has a pear tree, so I get all the pears I want for free. 

 So, you can do the same thing, just cook down the pears just like we did the 
apples. And you can make pear jelly also if you want. And you just put it through 
this strainer. If you don't have a strainer, you can also peel your pears, if you're 
not going to be making jelly, you can peel your apples or your pears beforehand 
and core them and chop them, and that way you won't have to worry about 
straining out the peels and seeds and stuff like that. And then you can use. With 
a stick blender, or just mash it up really good with a potato masher if you want. If 
you like it chunky. We like it pretty puréed.  

 So you can see it coming through the chute here. This is our yummy applesauce. 
Squish it all down in there, keep it going. Isn't that beautiful? And the discarded 
part, the part that we're going to throw away, it makes perfect chicken feed. My 
chickens love this stuff. 

 Okay, so now that all this has gone through, there's a little bit left as you can see 
here on the screen, so were just going to scrape it off so none of that goes to 
waste. Turn the whole thing around, get all the way behind it, scrape all that 
applesauce out. Right, and now we have our applesauce, that we are ready to 
pour in our pot and add a little sugar to. So now we have our beautiful 
applesauce. I'm going to pour it into the pot, and we're going to bring it up to a 
full boil. You need to keep stirring it so that it doesn't scorch on the bottom of 
the pot, but we do need to get it nice and hot. Stir it and stir it. And you don't 
have to put sugar in your applesauce if you start with really sweet apples. It 
might taste fine without sugar. You might just need to taste test it yourself and 
see what you prefer. You might also want to try some cinnamon in it. And that's 
really good as well.  
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 And while that's cooking I wanted to tell you about the important some of 
running your fingers around the rim of each jar before you use them. If there's 
even the tiniest nick in the glass, the lid won't seal. So be sure, at each canning 
session before you get started, to run your finger around the rim of the jar to 
make sure that it's fine, that there are no crack or nicks or anything wrong with 
the rim. 

 While this is cooking, I'm going to taste it and see if I think it might some sugar. 
Before it gets too hot. Maybe a little. I don't measure, I just ... put us much as I 
think it needs. So we'll just see how that goes. All right, stir that and to dissolve 
it, and let's try it again. That's good. You really don't need that much. Apples are 
usually pretty naturally sweet. Pears are too, so you might not need to much 
sugar with the pears as well. 

 So this is boiling. I definitely don't want it to scorch on the bottom, so I have to 
be careful about that. I've got my hot jars here. And I'll just do like what we did 
with the apple jelly. I'm going to ladle the hot applesauce into the hot jars. 
Hopefully will have enough to fill these 2 pint jars. If you don't have enough to fill 
it all the way, we'll go about a half an inch headspace. If you don't have enough, 
or a little bit shy, that's okay, with applesauce, it won't really make that much of 
a difference. You just don't want to fill a jar halfway. It's not really worth having a 
jar halfway full on your shelf. If you do end up with the jar that's only about 
halfway full, you can just stick it in your fridge and use it up pretty quickly 
instead of processing it with a lid and all that. 

 All right, we're going to shake it to get any air bubbles out, and tap it a little. It's 
pretty thick so there aren't really many bubbles in applesauce. You don't have to 
worry about that too much. You wipe the rim, get any food that might be on 
their off, so the lids do seal. And, magnetic lid lifter, for our metal lid. Screw on 
the ring tightly for that one. And for our Tattler, we use the tongs. Put that 
rubber seal on the lid, put it on the jar, and remember not to screw it down too 
tightly. Just enough so that it doesn't come off. All right. Our applesauce jars are 
filled, our apple jelly jars are filled, and now are ready to get them in the canner. 

 All right. We've got our small water bath canner going. The water is very hot, and 
it's at a full rolling boil, so we're going to go ahead and put our jars in. Now this is 
a really small water bath canner. They come in a lot of different sizes. If you 
don't have a water bath canner, you can actually use a stock pot, as long as it's 
tall enough that you can cover the jars by 2 inches of water. You'll also need to 
put a rack or a towel at least in the bottom of a stockpot if you're going to be 
canning in it. The jars can't be sitting directly on the bottom of the pot. 

 Water bath canners come with these racks, to hold the jars and to keep them off 
the bottom. So were going to fill our rack with our jars. All right. This is a nice 
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small canner for a nice small batch. We're going to lower them in, and the water 
should be at the very least an inch above the jars. 2 inches is better. Were going 
to put the lid on, and apple jelly only needs to process for about 5 minutes in the 
water bath canner, but applesauce needs 20 minutes. So we're just cannot leave 
it for 20 minutes, and after that time, we'll take it out. 

 All right, so it's been 20 minutes, we're going to take our jars out of the water 
bath canner. We're using our jar lifter, because again these are super hot. And I 
like to put them on a cooling rack so they get some air underneath them to help 
cool them off more quickly. 

 Now in a minute we're going to tighten these Tattler lids down, because if you 
remember, they are loose. With the Tattlers, you want to tighten the ring after 
you've processed them in the canner. And they will be hot, so you want to have 
a rag in your hand. We're going to set this aside. And I'm just in a tighten these 
rings. As tight as I can get them by hand. 

 All right. Once we've got all of our rings tightened on our Tattlers, you want to 
let them cool overnight, at least about 16 hours or so. Let them completely cool 
before you test the lids. You do want to test the lids to make sure that they 
sealed properly. You can do that by unscrewing the lid. And I actually have an 
apple sauce right here that I've done previously. And it is cooled off, so I'm going 
to test the lid, you just pull off the ring, and you just pull up on it, and as long as 
it doesn't come off, it's good. The thing about the metal lids is that they will pop 
when they are sealing. You'll hear the pop in the background. And you'll know 
that they are sealing properly. The Tattlers don't make that noise, so you really 
need to just wait until they cool off, and then test those seals. 

 If any of your jars do not seal properly, you can either put it in the fridge to eat 
right away, or you can dump out the ingredients into a pot, heat it back up, put it 
into a new sterilized jar to process all over again. And that's pretty much it. 
There's your apple jelly, and your applesauce. 

 Having canned beans and pre-cooked meats in your pantry is such a 
convenience. They make it really easy to throw together a last-minute meal. I'm 
going to show you how to can Pinto beans today, but really you can do the same 
process with any kind of beans. I've got ground beef here, and I have cubed 
chicken. 

 Right now were going into the beans. I just started out with some dry beans, like 
what you would buy in a bag at the store. I soaked them overnight, drained 
them, and then I had them boiling for 30 minutes on the pot. So now that they're 
boiled, you don't want to overcook them or they will get mushy, in your jars. So 
we are going to take our hot jars, and we are just going to fill our journalists with 
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a hot beans. It's nice to have a really large straining spoon like this, something 
with holes in it, so you can scoop it being sent out by themselves without the 
liquid. You want to fill the jar to within an inch of the headspace, or from the top 
of the rim. And then we'll fill the rest in with the liquid. 

 All right. So this is super easy, and this is so much cheaper than buying the cans 
of beans at the grocery store. Just doing it yourself will really save you a lot of 
money. 

 Fill to within an inch. We'll shake it to make the beans settle down a bit so you 
can pack in as much as you can fit in the jar. For pint jars, were going to add half 
a teaspoon of canning salt. Remember, you need to use canning salt, not regular 
table salt, so that you don't discolor the food after the cooking process. 

 I'm just going to add half a teaspoon to this jar, and then we're going to a ladle in 
the liquid to fill the jar. To the same amount of headspace. An inch from the top. 

 You want to make sure that you keep your liquid boiling during this process. And 
a ladle with a hook on the handle is really handy for using during your canning, 
so you can just rest it on your pot and you don't have to worry about it falling 
into your food. I really like this ladle. 

 All right. Here's our first jar. I'm gonna get my rag and wipe the rim. Before I do 
that, I do need to remove the air bubbles that are in the jar. You want to make 
sure that you get any air bubbles out before you put that lid on. So I just use the 
back end of my lid lifter. You can use a wooden spoon if you want. Just you can't 
use metal. Anything plastic or wood is fine, but the metal utensil will scratch the 
jar and it can actually cause it to break. 

 So I think I got all my air bubbles out. We're going to wipe is that rim. I'm going 
to get one of my lids out, pre-simmered lids. Nice and hot sterilized. I'm going to 
put it on my jar, and screw the ring on. And that's it, our first jar of beans. I'm 
going to go ahead and do the same with the rest of these jars, and then we'll 
move on to the meats. 

 So we finished filling our jars with our beans, and now I'm working on browning 
the ground beef. I'm doing this together to save on time, because meats and 
beans process for the same amount of time at the same pounds of pressure, so 
I'm just going to go ahead and do it all together, so we can stick it in the canner 
and save time, doing it that way. So what I've done with this is just I have just 
grounded in a little bit of oil, and then I drained off the fat. You want to make 
sure that you do drain the fat off well. One of the problems that you can have if 
you do have a lot of fat in your meat, once your product is canned, the fat will 
actually climb up the sides of the jar and it can interfere with the seal of your jar. 
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 Okay, so now that this meat is nice and hot, we're going to pack it into our hot 
jars. Remember to test thoroughly and to make sure that there aren't any nicks 
or cracks in the rim. We're going to use our funnel. And I'm going to use this 
slotted spoon to drain any fat that might still be in this meat. I would highly 
recommend that you use grass fed beef, because not only is it a lot better for 
you, but it's also super lean and you won't have as much fat that you have to 
worry about as you would with like supermarket ground beef.  

 We are going to drain off that fat and pack it into the jars. You want to leave an 
inch headspace. And kind of tap the jar to settle the meat. All right, that's good. 
We're going to add half a teaspoon of canning salt, to the meat just like we did 
with the beans. And I'm actually going to set this aside because I'm going to 
make a broth with the pan drippings in a minute and we're going to fill that into 
the jar. So right now, I'm just going to work on filling these jars with this 
browned meat, and then we'll make that broth. 

 All right. I have enough meat to fill 3 pint jars full of the ground beef, so now I'm 
going to pour some water into our pot, mix it with the pan drippings, and make 
somewhat of a gravy out of this stuff. We're going to bring it to a boil, and then 
we're going to ladle it into our jars, to fill it to an inch headspace. So now that 
I've got my water boiling, I'm going to ladle it into my jars, and this has little bits 
of meat in it, but that's okay. We're just going to fill it to an inch headspace, and 
go slowly because you don't want to overfill it. All right. Having And ground beef 
on your shelf is really nice for those evenings when it's 5 o'clock and dinner isn't 
ready and you don't know what to make. It's super convenient to be able to just 
grab a can off your shelf and throw it in a pot and mix up some spaghetti sauce 
with it and have a quick meal. So I really like to have some already ground, 
already browned ground beef, already to go, just straight out of the can. You just 
got to heat it up and there you go. 

 All right, so, I've got these jars filled, I'm going to remove the air bubbles, again 
that's super important. Remember not to use metal when you do this, we talked 
about that already. Plastic or wooden spoon is fine. Get all those air bubbles out. 
Now for meats, because there is grease in them, I like to use white vinegar to 
wipe the rim of the jars. It really helps to cut thick grease, because you definitely 
don't want that grease to prevent the seal from holding. So I'm just going to 
wipe the rims of these jars with this white vinegar. And then we'll get our 
simmered lids out of the pot, and put them on. Metal lid. Remember to screw 
the rim, the rings or the bands very tightly on these metal lids. You don't have to 
really really tight it, but just tight enough. Just finger tight. And then the Tattler 
lids, we'll get them out with my tongs, put the rubber seal on the lid, stick it on 
the jar, and just barely on there. Pretty loose. Okay? Now we have our filled jars 
of ground beef. Now we're going to work on chicken. 
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 All right. Now we're ready to can our chicken. What I have here is just chicken 
breast that I've cut up into one inch pieces. I am going to be using the raw pack 
method where I don't pre-cook the chicken. Some people prefer to cook the 
chicken till they're almost done, and then put it in the jars. A lot of people say 
that tends to be more tender, but I'm going to do the raw pack method because 
it's quicker today. 

 So, what you need to do is cut your chicken into like I said about one inch pieces. 
Remove all of the fat before you get ready to can it. We're going to spoon it into 
our hot jars, and fill it to one inch headspace. 

 We're also going to add a half of a teaspoon of salt to the chicken. This is not for 
preservation, you don't have to use salt, but it really does give it a better flavor if 
you do add salt. So we're going to shake it down, pack it in there good. All right. 
Do the next jar. I think I have enough for two jars here. I've found that one good 
sized chicken breast fills one pint jar. So you can kind of gauge on them. Yup, 
looks like two jars. You can actually can chicken on the bone, but one of the 
problems with that is that after it has been through the pressure canner, the 
bones tend to get very tender and mushy, so I don't prefer to can it on the bone. 
But you can do that, that is an option.  

 This one isn't quite up to one inch headspace, but that's going to be okay 
because were going to fill it with our broth that I'm making here. Just the hot 
water. And it'll fill the jar. So I'm just going to ladle this in. Again, try to go slowly 
so you don't overfill it, because it's really hard to dump it out once you've 
overfilled it, without making a big mess. 

 All right. We're going to use our little lifter and get all those bubbles out. Same 
for this jar. Again, I'm going to use the vinegar to wipe the rims, just in case 
there's any fat on the rim. I don't want it to interfere with my seal. Wipe it wipe 
it. Wipe it clean. I like to use my canned chicken over rice for a quick meal. My 
kids really enjoy ... just cook some ride, and dump the chicken in, maybe a can of 
cream of chicken soup, and it's actually really good. It's very quick, very easy. 

 All right, I'm going to use a Tattler for this one. Screw the lid on tight on this one. 
Gonna barely tighten this ring, just, see that, just enough to hold it on. And our 
chicken is in the jars, and now we're ready to get all of this, all of the meat and 
the beans, in the pressure canner. 

 Now that we have our jars full of our meat and our beans, we're going to put 
them in the pressure canner. I'm starting with the small pressure canner so you 
don't get intimidated by it. You can see how easy they really are to use. This is 
the 915 All American pressure cooker canner. It's 15 1/2 quart, and I kind of 
want to walk you through the parts of it. This is the dial gauge. This'll show you 
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how many pounds of pressure you are at, as you're cooking. This is the vent pipe, 
which will be releasing steam and pressure during the process. And this is the 
regulator weight. And I'll kind of show you how all of it works as we go. 

 So, I've already got the water starting to get hot in here, and I have a rack down 
sitting in the bottom of the pot, and I have a rack down sitting in the bottom of 
the pot, to keep the jars off the bottom.  

 All right, so before I get started canning, I'm going to rub a little bit of olive oil 
along the inside rim, to lubricate this metal to metal seal. I'm just going to rub, 
just a little bit, you just need a thin layer around the inside beveled edge. Like 
this. And you really want to do this every time that you use your pressure 
canner.  

 Okay. So now that I've got my canner ready, I'm gonna go ahead and fill it with 
my jars. These aren't too hot so I'm just going to stick them right in. Try not to let 
your jars touch each other. If they do, any jiggling around in here, you don't want 
them clinging together, it could break the glass. So be cautious of that.  

 I filled this with two inches of water before we got started. You don't need any 
more than that. The water level does rise as you're filling it with your jars. So pint 
jars of meat and beans only need an hour and fifteen minutes to process at ten 
pounds of pressure. Which I'll explain that to you in a minute. So my jars are in, 
we're going to put the lid on. You want to line up, on the All American canner, 
there is a little arrow on the lid that shows you where you need to line up with 
the little groove one the front. So once you get those lined up, you want to make 
sure that the gap all the way around the lid is even. So you just eyeball it all the 
way around, make sure it's even. That looks good. And then you bring up your 
little wing nuts here, on opposite sides, two at a time. So you tighten these, you 
tighten these, and we'll tighten these.  

 Now we're going to wait until the pressure builds up, and it will start steaming a 
little bit from the vent pipe here. So let's wait for that to happen. 

 All right. I've got the pressure canner going. It has been venting for ten minutes. 
You want to let it vent. This is just the steam coming out. You want to let it vent 
to get all the air out of that pressure canner before you start. Chicken and beans 
need to be processed at ten pounds of pressure, which just means that you 
you're going to put the regulator weight on on the number ten. So I'm just going 
to stick it right there on the vent pipe, and we're going to watch the pressure rise 
over here one the gauge.  

 So as you can see, we're actually a little over the ten pounds of pressure right 
now. Our regulator weight here is letting us know that we're at the ten pounds 
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that we need it at, so I'm actually going to turn down the heat a little bit. And 
you kind of need to adjust it according to your stovetop and got to have to just 
get a feel for what temperature you need to set it at to get the right pounds of 
pressure. 

 So we want to get this back down to ten, and then we'll start timing our food.  

 All right, so since our weight here has stopped dancing around like it was, that 
means that the pressure has been reached in the pressure canner. And we're 
just going to leave it like this, it's going to be an hour and fifteen minutes to 
process the pint jars of the meat and the beans. And I'm just going to keep an 
eye on the gauge, and keep and ear out for the regulator weight here. And if it 
starts to jiggle and dance around more than one to four times a minute, you 
need to turn your heat down so that the pressure isn't so high.  

 So this looks good, so I'm going to set my times and then we'll come back when 
it's ready. 

 Okay. So it's been an hour and fifteen minutes. I turned the heat off of the stove 
and I let the pressure drop to zero, and now I'm going to remove the regulator 
weight and let off that little bit of excess steam that was left in there. And I'm 
going to wait two minutes, and after that time, I'm going to the lid off.  

 Right, so we've waited the two minutes, I'm going to go ahead and unscrew the 
wing nuts here, two at a time on opposite sides. It's very hot, make sure that 
when you open the lid, you turn it, and you lift it away from your face, because 
there's going to be a lot of hot steam escaping as you do this. 

 All right, now I'm going to use my jar lifters, and I'm going to pull my jars out one 
at a time. See, that wasn't so hard, was it? Pressure canners look a little scary, 
but they really aren't once you get the hang of it. All right? You can see that the 
chicken that was raw when I put it it the jars is now cooked. And the beans 
should be nice and tender. 

 Remember to let these jars cool overnight or at least about sixteen hours. I 
prefer 24 hours. Test the lids before you put you jars on your pantry shelf. 
Because if one of the seals did not- oh, did you hear that pop? That means it's 
sealing. If one of your lids did not properly seal, it's going to be very dangerous 
for you to eat that food if it's been sitting on your pantry shelf. So, I have a jar 
here, that has cooled off already and we're going to test the lid. You just unscrew 
the band, gently pull on the lid, make sure it doesn't come off. It's got a good 
seal and you know it's safe. And that's pretty much it. That's how you use that 
pressure canner. 
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 So this is Marjorie Wildcraft again, and wrapping things up. Wasn't that amazing 
to see how Kendra prepares that food that stays on the shelf? And boy, talk 
about security, is having a pantry full of those jars lined up with all that delicious 
food, and hopefully food you've grown, right? 

 Kendra blogs at, her website is newlifeonahomestead.com. And she also has a 
full-length video that goes into just a whole bunch of other recipes and different 
ways of canning and preserving food. Again, a lot of water bath recipes as well as 
some more pressure canning recipes. I love it because in each one that she 
presents, she goes through the whole thing step by step, so that way you can 
just follow along and in fact there's been a lot of times when I've done my 
canning I've just popped Kendra's video into the computer and run back and 
forth into the kitchen and followed step-by-step. So I really encourage you if 
you're interested or just looking for a wonderful resource on being able to can 
your own food. Down below we'll have a link for where you can pick up a copy of 
Kendra's video. This is Marjorie Wildcraft, and we'll see you in the next section, 
at the Homegrown Food Summit. 

 

 


