
E TABLES F R CANNING~ 
For Ye~etables Using. Pressure Cooker f' Ca er 

.For nch 2.000 {(f·t a ove sea IcveJ, aou1 lI ,. pr ss ure ' 0 pr "~ur gi\' 'n in lime 1: bl 

PRODUCT 

ASPARAG US 
W ash, cut in d('s irf' d lcngt hB o r li e in uniform bundlt>s . 
Roil f r 3 m in utes. P ck bat.-

BEAN 
SN. P-Lp V~ wha l o r c u t in to p i ece 
G REEN OYBEAN5-Sh .Il. 
LIMA- ShelL 
Cov e r b e a n 
5 mi nut e 

BEET S--BABY 

'wi t h o i ~ ~ g 
Pac k ho t. 

a t e r and bo il 

W ash , lea e 1 inch stem . B oil 15 m in utes. llemove 
skins. Pack hot.

CARROTS Wash, s CI' ap e an d a d d bo ilin g 
wate r a nd bring . to boil. Pa c k hot.··· 

CORN - WHOLE KERN E L 
Cut corn from ('ob. Dil l ('ra p~ cnl>. l ·c 1 !$oJ.!. 
sail to eaeh quart of corn, add 1 pt. boiling \'t a 'r a nli 
heat to buili,lg. P ack looscly while hot. 

CORN - -CREAM STYLE Same as whole ke r::el 
b ut d if f icult to proc e ss. ~ ' ot recomm~r.ded. 

GREENS INCLUDING SPINACH 
Wash. Steam 5 to 10 minuies. Us' smallest pos, j lole 
amount of "taler. Pa ck ioose.ly wllile boilill ll h ()t,** 

PEAS GREEN ' a s h in pods, s hell an d 
g rade. Cover with boiling wat e r a n, b r i ng 
to boil. Pa ck loosely while hot. ... 

PUMPKIN OR SQUASH - cubed 
Wash, p eel,cut in piec es. (' over with bail-
i n g wate r • Rr i n g to b o.d. Pac hot.· • • 

VEGETABLE SOUP MIXTURES 
Boil nget a bles. Pack hot. Use l ilDe of . egd a hk fr' 

~g longest processing t ime ." 

P 1' eSS UT t? rook . r 

P int ~I... 
j.n * 

240" F . o r 
l~Lbe. 

p ...uure 
Minut... 

' 5 

20 
60 
35 

25 

20 

1)5 

85 

4 '; 

40 

60 

Qu. rt ~I••• 
j ..... -

240" F . or 
10 lb•. 

p .....ur. 

Minut e. 

25 
'10 
60 

25 

8fi 

Do not. 
u.B e 

70 

40 

8 0 

2~lt~~r 
pre••u.,.. 
M inut•• 

. 

211 

25 
5 
40 

30 

20 

6n 

lOfi 

6 ) 

:lO 

7 5 

Pint lEI... 
j &l'1l * 

24(l~ ,F.- or 
IO-Lb.. 

pr....u r . 
M inute.. 

4 5 

40 

7 ;) 

105 -- -
6 5 

60 

5 0 

* TilJlt' for pro("t'ssing bas(,d upon infu rl l:l j ,lll p u l,J i:, h l' L hy Hurf'au .,r. Humall Nutritioll •.,lI i 
HOHlt> Eeonomil's, lJSDA No AI ~-64 

** Sf' 1 teaspoon of salt for p.!lcl, ouart _? ," r. ab les. Ar!ri salt (tft e r p "I : ilif 
-';yJ vp.getablp.s into jar. ('over \,p.': etablf>. to wi hi!] 1I~ inch of ton of j ar ldr. 1 

,qiling wat f; r. For peas, shelle d he.'!n or c o r n, 'lllow .l i nc h. h ('! .'! !] • 'pace . 

. N? ; .. Add 1 teasroo'n salt, cover to within l! ~ i nc h of tof' l-;i tt the hoilin f 1: 0 01-i ;: 1 

/J y water. 
'YJ) . ~j!--- - -=- - ----- - -- - - 

Coojl~rative Ext~nlli()n Work in Ag,i(·uJtI.,....PlP!'r;'!""'orc'=~~~:':""N:~-n:~~Al .inaiturHJ ( ... /Jell" anti the 
U. S. Department of Agriculture Coop~ralin \ .-1 of C .. r:l(r ( .• ~ uf May 
8th and June 30th. 1914. 

-- - - -_-------:-------=----

:.i 1 ~ )JUL 20 I 

of AGKH I ' L l'lJU E 



'rIME T .\BLE FOI l·l{l IT~; .~ \.hiJ ACID li'()OD 
l'iut anJ (~un.rt Gla~~ .J .,,'I 

iSte.... cooker lI..t water • 
PRODUCT I at 1%7<F. or bath at boil

____15_I~b•. pre.aure inc-· ·212° F. 
~:hole or ~ licpn. l \ lii 5 !: · in. in t :.in P .\ ;·IP or Minute. Minute. 

10APPLES··- Appl<> !'FI.UU'. •• water l'ack .!(It •• I ~~_ 

- 5 
BERRiES-a. Pack fa\\ ;111.1 ""Hr with hot syrup. (rOI r.lspb('rries 

or ollll'r sofl :"'fru'S). •• 10 J 20 
L. Prt'l'(wk anrl l) , ~ ' k hut. (For strawberri.'s or otlier firlJl ' I,' 

berries), •• 5 15 
CHERRIES-a. Pack raw alld "()\'er with hot syrup. •• 10 20 

L. Precook and pack hot. 5 15 
PEACHES OR APRfCOTS-a. l'ack raw Ilnd ('over witl! .hot syrup. 10 25 
=:-:-=-::::--_--:-::--_-:-_--:-_---: b. Pn'('ook and pack hot. 5 20 
PEARS-a. Precook and pack Iwl •• 8 20 
PLUMS -- a. Pack raw and COV('f \~~ ;7h--;-It-t)-t-s-~-.r-u-p-.-.-.--------+---=-=----+--2-::-0=----10 

h. Precook and pack hot, •• 5 15 I 
RHUBARB- a. Pack raw and cov('r witlt hut syrup. •• 5 15 I 

L. Precook anJ pa('k It"t , •• 5 10 
- -_.

15 
10 
10 

25-pta. 
SAUERKRAUT --- :t, PJ'C:'('ook and lack hot, 30-qt.. 

* Tillie for prol'('s~illg bas('cl upon information publisill'd by 1::Ir('l\u of HUl1lan Nutrition and 
II o III (. E(·oIICHni('s . S('c USDA Cin:ular AI S-6' (or furtlll'r di", ·dioIlS. 
I.eave 11 2 inch he ad s pace on each jar. 

TIME TABLE FOR MEATS, POULTRY S FISH 
Pressure Canner and Cooker - 240 0 F. or 10 pounds pressure 

For each 2000 feet above sea level add 1 lb. pressure to pressure giv('n in time ta LIe, 

PRODUCT 

BEEF, VEAL, PORK, LAMB-
Roasts, steaks, chops, stew, for 
hot or raw pack. 
Corned bed - -hot puck. 

either 

Pint 
jan 

Min. 

75 
75 

Quart 
jan 

Min. 

90 
90 

No.2 
can 

Min. 

65 
65 

No.2~or 
No.3 can 

Min. 

90 
90 

GROUND MEAT-Hamburger-hot pack. 
-·raw pack. 

(ord t sage) Sausage -hot pack. 

75 
-

75 

90 
-

90 

65 
100 
65 I 

90 
135 
90 

TONGUE, HEART_· lIot pack. 75 90 65 90 
POULTRY llot or raw pack with bone. 

Hot or raw pack without bOIlt'. 
65 
75 

7S 
90 

55 
65 

7S 
90 

GIBLETS-Hot pack. 75 - 65 I ' - _i 

RABBIT AND SMALL GAME-
Hot or raw pack with bOIll·. 
1I0t or raw pack without bOllt'. 

SOUP STOCK-Hot p:u·k . 

I 65 
75 
20 

75 
90 
25 

55 
65 
20 

75 
90 
25 

I 

I 

FISH-·-Ilaw pack. 100 - I 90 .--- ~-

HOT PACK: The vroduct is cooked to medium done. Pack while hot and process. {See lJSI>A 
Cir. AWI-110 (or directions). 

RAW PACK: .Jars or tin rails arc filled with raw product. plac('(l in a container o( water and 
cooked until lIlecliulIl dOIll~. (Sl'l' USDA (:ir. A WI-I1O for cJirebtions). 

HEAD SPACE: Allow 1 inch (or glass jars. Fill tin cans to .!~ inch of top. 
SAI.T: (i( desin'd): Add ;1 ~ tsp . for pints, 1 t !lP, (or quart.'!. .\dd salt to jars before packing. 
FISH: Cut cleanl'd fish III c. II length pi (,1't"S. Soak ill I,rilll.' (J (: "lIp !l dt to 1 gal. water) (or tiO 

IlIinllt(·s. Draill alltl Vl .. k ill to hil t cOllta i. f' "'l , 

A M OUNT OF FRESH MEAT NEEDED FOR ' <" I A RT -'''R OR NO.3 TIN CAN . 
: -:! I .• il,s . l!l'd rOlllld II lI ! r ll ! '' If·,\"1, 7-·." 1; • ' 1. uilClrawlI) . llIflet\ with,,"t 
1,·, . ,.~ 11 '; .., I ) Ihs ,. j.: . I ' , ' , , ~, . " . 11 ,t ' . ·Il'. 5-.ri I . ~ ", Jl... rk luiu or 
I .. of r1l11 lj ' 1111 ' I I 111 1 II! . 1 ;. 


