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Chapter 1: Introduction of Canning
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It's possible to can nearly any type of food. Fruits, vegetables, jams, and even meats can be preserved and canned for consumption later. Some people do canning as a hobby, because it's a creative and fun way to learn something new and to preserve food. Others can for health reasons, because it's a great way to keep nutritious food in your pantry for months. It's also economical; people like to can because it allows them to use all the food they grow, produce, and buy. 
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What Is Canning?
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At its most simple dictionary definition, canning is preserving food in a can. Before modern refrigeration and the invention of bulk grocery stores, families fed themselves through cold winters and unproductive harvests by relying on a pantry filled with canned goods that they produced themselves. The process of canning has not changed much since those days. In order to can effectively, you need to use very high heat to preserve food in containers so that microorganisms and harmful bacteria are killed. The canning process removes oxygen from the container, which preserves the food and prevents it from rotting. 

There are two ways to do your canning. You can use fresh foods that are not cooked, but packed in their raw form into jars and then processed. Or, you can complete this process by cooking the food first and then putting it into jars. 
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The Benefits of Canning
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Canning has a number of benefits that are good for your health, the environment, your overall wellness, and your bottom line. 

Canned food is better for you than much of the stuff you buy in grocery stores. Like most people, you probably have concerns about pesticides, chemicals, and other toxins that are in your commercial food. It seems there's a story in the news every day about BPA levels in tomatoes and contaminants showing up in bags of vegetables. When you can your own food, you know exactly how it is produced from start to finish, and you don't have to wonder how far it traveled to get your kitchen or what mystery ingredients might be included in it. 

In addition to a better quality of food, you're also getting better taste. The food you create yourself is going to taste fresher, and more delicious than what you buy in the store. A jar of jam that you canned from the fruit that came off your own trees will be sweeter and more enjoyable than a jar that was processed in a factory.

Another benefit to canning is that you're doing a good deed for the environment. This type of food preparation and storage is ecologically friendly. If you grow your own food or buy it at a local farmer's market, you're placing a lot of value on the local economy and the land in your community. Canning food eliminates the waste that comes with a lot of food packaging. You'll find a lot of personal satisfaction in the environmental element and also in your natural abilities to prepare food for the long term and feed your family. In a culture where everything is done for you, it's a real accomplishment, and you should enjoy it. 

Another serious benefit is the financial one. You will be able to cut your grocery bill down by quite a bit when you don't have to buy things like applesauce, pickles, jams, tomato sauce, veggies, and other foods that you canned when you had the opportunity. You won't have to feel guilty about wasting food because you're using all of it, and saving money while you do that. The jars you use are reusable and worthy of the minor investment you'll have to make in them. 

This chapter is meant to show you what canning is and why you should do it. If you're ready to get started, your next steps are to learn how to successfully can your food and what you'll need to do to get started. You'll find the process of canning to be healthy, satisfying, and a lot of fun. Whether you're trying to re-create the days of old or you simply want to enjoy some fresh, healthy food from your own hands–canning is a new skill that you'll love having.
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Chapter 2: How to Can Your Own Foods
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Canning your own food is healthy, economical, and great for the environment. Knowing how to can your own foods will leave you feeling self-reliant and positive about what you're putting into your body. There won't be any wondering about the chemicals and preservatives that have been stuffed into the food you bring home from the grocery store. 

As you prepare to learn the process of canning, remember that mistakes will be made, and that's okay. Learn from them, go back to the beginning, and start again. These are some brief instructions on how to can your own foods so you can begin trying it right away. Gather up all those fruits and veggies from your garden or the leftovers you picked out at the farmer's market, and get to work. 
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Preparing Your Canning Space
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You can spend money on the latest and greatest canning gadgets on the market. Prices range from $25 to over $500 for in-home canning systems that include a pressurizer that allows you to prepare canned foods instantly and efficiently. If you want to invest in this type of operation, go for it. However, it's not necessary. You can set up a canning system that closely resembles the way homesteaders and pioneers canned their food ages ago. You only need a few things. If your canning really takes off and it becomes a serious part of your life, you can consider buying a pressure canner. But–you don't have to when you're getting started. 

Jars

The most important pieces of equipment you'll want to have in your kitchen are your jars. Most people use Bell jars or Mason jars, and as long as it's glass, durable, and clear, you should have excellent results. There are so many sizes, shapes, and types of jars available, that you can quickly become overwhelmed. There are even decorative canning jars available for when you want to give away your creations as gifts. That's an exciting prospect, but keep it simple as you're learning how to can your own foods. 

Start with some high-quality jars of various sizes. When you're following a specific canning recipe, you'll probably have instructions on what size jar to use. It's a good idea to stock different sizes so you're ready for what you want to can. When you're choosing sizes, think about how your jars will fit in your cupboards, refrigerator, and freezer. 

Something else to consider with your jars is mouth size. That's the size of the opening at the top of the jar. It may not matter how wide that mouth is when you're canning things like jams, jellies, and sauces, but when you need to load large chunks of fruits, vegetables, and other larger foods into your jars, a wider mouth will make a difference. 

Jar Lids and Bands

Lids and bands are additional important piece of equipment. They must fit the jars, obviously, and usually you can buy the lid and jar together. However, you'll only use the lid one time, so you'll need a supply of extra lids. When you're shopping, make sure the lids are BPA-free. You're looking for lids that will be airtight and good at forming a seal. You may find plastic lids available, with advertising that assures you they are reusable. However, the only USDA-approved canning lids are metal coated and designed to be used only one time. 

Pots

Another inexpensive piece of equipment that will be required for your canning purposes is a large pot. Your pot will need to be big enough to hold water that will cover your jars and still leave a little room at the top. You will be boiling water, so be generous with the pot size. You don't want to have scalding water spraying down your kitchen. A stock pot usually works, and stick with something
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