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Choosing Your Canner 

• Water Bath Canners: Use water bath canners to put up high-

acid foods such as fruits; fruit products like jams, jellies, pie 

fillings, and syrups; or anything in a vinegar brine. Tomatoes are 

also considered a high-acid food; however, because some new 

varieties of tomatoes have a lower acid content, it’s a good rule 

of thumb to add lemon juice for acidity when you’re preserving 

tomatoes in a water bath canner.  

One of the benefits of water bath canners is that they are 

inexpensive, so there’s a low barrier to entry. You can even DIY a 

water bath canner by using a large stock pot that you already 

own. Just keep two things in mind: The pot needs to be tall 

enough to be able to cover the jars with two inches of water; and 

you’ll need to put something in the bottom of it—such as a metal 

rack or even a dish cloth—to separate the jars from the heat 

source and keep them from breaking during the canning 

process.  

• Pressure Canners: Use pressure canners for low-acid foods such 

as meats, beans, vegetables, and meals in a jar. Pressure canners 

tend to be more expensive, and the process for using them is 

more intricate. When you’re using a pressure canner, be sure to 

follow the instructions for your particular model. (Kendra and 

Marjory both own and like the All American Pressure Canner.) 

  



Reusing Canning Equipment 

• Jars: Kendra has been using her glass canning jars for 10 years 

without any issues. She cautions against using anything metal 

to remove the air bubbles before sealing, as it can etch the glass 

and weaken it over time. 

• Canning Lids: Regular canning lids (not the bands, but the flat 

lids) can’t be reused because the rubber gasket material 

becomes weakened during the canning process and won’t work 

well if it’s used a second time. (Kendra also says that the seal on 

the regular lids is only good for a year, whether you use them or 

not.) Kendra loves—and recommends—Tattler Reusable 

Canning Lids. She’s been using and reusing them for eight years 

with great success. 

Storing Canned Foods 

• How Long Does It Last? Using food within the first year is best 

in terms of taste and nutritional value, but Kendra has eaten 

foods that she properly canned and sealed 10 years ago, and 

they were still good. Generally, as long as you followed safety 

procedures and the seal is intact, the canned food is probably 

still fine. 

• Don’t Eat That Food! If you pull canned goods out of the pantry 

and find that the seal has been broken, there’s mold growing on 

top of the food, or the food smells funny, don’t eat it. When in 

doubt, throw it out! 

• Location, Location: Kendra doesn’t have a basement or root 

cellar, so she converted a second closet in her bedroom into a 

canning closet. This allows her to keep canned goods away from 

direct sunlight; fluctuating or extreme temperatures; and high 

humidity or dampness, which can cause metal lids to rust. She 

also avoids stacking them directly on top of each other, as the 

weight of each jar can damage the seal of the jar under it. 

Instead, put a piece of cardboard or wood between the layers of 

jars so that the weight is more evenly distributed.  


