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da, may be used as it is heat stable. Other sugar sub-
stitutes may be added a�er the fruit jar is opened.

Boiling Water Canning
A boiling water canner may be purchased, or it can 
be made from a large pot deep enough to permit 
water to cover jars 1 to 2 inches over the top with 
space above for boiling water to remain in the can-
ner. �e canner must have a rack to hold the jars at 
least ½ inch above the bottom of the canner. �e 
rack must allow water to circulate under the jars. 
�e canner should have a cover that keeps water at 
a good rolling boil during processing.
1. Before the preparation of the food begins, 

center the canner on the heat source. Heat the 
water in the canner while the fruit is being pre-
pared. Water should be preheated to 140°F for 
raw pack or 180°F for hot pack.

2. Clean the jars; place in canner to preheat. Clean 
the lids and screwbands; set aside.

3. Prepare fruit according to directions for raw- 
or hot-pack canning as given. Prepare only 
enough jars of food at one time to �ll the can-
ner. Work rapidly so as little time as possible 






