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EMILY’S FAVORITE CANNING RECIPES 

This is a compilation of the recipes I most commonly can each year. I mostly wrote them down 

so I’d have them in a uniform format (Four pounds? Two quarts? Eight tomatoes?), with the 

modifications I’ve settled on over time, and notes on how much of each raw ingredient to buy 

to yield the quantity of chopped ingredients to go into each recipe.  I also dug through my notes 

from the last several years and added a note on how much of each item we usually eat in a 

year, so I can more easily figure out what I need to can each year.  I guarantee your mileage will 

vary on how much you need/want to can each year, depending on your household size (we are 

a household of two adults) and food preferences.  

Important note about safety:  
Not every recipe in here has been tested and approved by a certified agency.  The origin of each 

recipe is noted at the bottom of the page, and in cases where it has not been tested, I’ve given 

my reasoning for deeming the recipe safe.  Please use your own best judgment on whether you 

also deem the recipes to be safe, especially for low-acid foods like my ginger-beef stock.  If 

high-acid recipes go wrong, the worst that can happen is mold or fermentation; if low-acid 

recipes go wrong, they can cause paralysis and death.  I am really conservative about canning 

safety, and the best evidence I can find leads me to believe these recipes are safe, but you need 

to make your own decisions.    
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FIESTA SALSA 

Buy:  
To Yield… 
Buy… 

pints 4 8 12 

Whole tomatoes pounds 5 10 15 

Whole bell peppers large 2 4 6 

Long hot peppers medium 2 4 6 

Green onion bunches 1 2 3 

Cilantro bunches .5 .75 1 

Garlic cloves 3 6 9 

 

Prep: 
Yield (pints)  4 8 12 

Chopped tomatoes cups 7 14 21 

Chopped cucumbers cups 2 4 6 

Chopped sweet peppers cups 2.5 5 7.5 

Chopped hot peppers cups 0.5 1 1.5 

Sliced green onion cups 1 2 3 

Minced cilantro cups  0.5 1 1.5 

Garlic cloves 3 6 9 

Oregano Tbsp 1 2 3 

Salt tsp 1.5 3 4.5 

Cider vinegar cups 0.5 1 1.5 

Lime Juice Tbsp 2 4 6 

Cumin Tbsp 1 2 3 
 

Cook: 
Bring to a boil and simmer about 20 mins.  

Can: 
In pints; water bath 15 mins. 

From Ball 
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SMOKY SALSA 

Buy:  
To Yield… 
Buy… 

Pints 6 12 

Tomatoes Pounds 6 12 

Red onion Medium 3 6 

Cilantro Bunches 1 2 

Bell pepper Medium 2 2 

 

Prep: 
Yield (pints)  6 12 

Tomatoes, chopped Quarts 3 6 

Chili powder Tbl 1.5 3 

Red onion, diced cups 3 6 

Cilantro, minced cups 1.5 3 

Garlic powder tsp 1.5 3 

Bell pepper, chopped cup 0.5 1 

Salt Tbl 0.5 1 

Smoked salt tsp 1 2 

Smoked paprika tsp 1.5 3 

Vinegar cup 0.75 1.5 
 

Cook: 
Bring all ingredients to a boil and simmer for 10-20 minutes. If desired, puree about halfway with an 

immersion blender. 

Can:  
In pints; water bath for 15 minutes. 

 

From Ball 
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APPLE COMPOTE 

Buy:  
½ peck bag will yield 4 quarts chopped apples, which is enough for 6 pints of compote. 

Prep: 
Yield (pints)  6 12 

Apples quarts 4 8 
Crystalized 
ginger cups 1 2 

Dried cherries cups 1 2 

Cinnamon tsp 2 4 

Dried ginger tsp 2 4 

Cloves dash 1 2 

Cider or water cups 2 4 

Sugar (opt) cups 0.25 0.5 
 

Cook: 
Use a variety of apples.  You want some that will cook down and others that will hold their shape.  Chop 

coarsely with skins on.  Bring to a simmer with ginger, cherries, and spices.  Add cider or water as needed to 

reach a saucy consistency – you want about ¼ “applesauce” with ¾ “apple cubes.”  If it seems a bit bland, add 

sugar ¼ c at a time, and/or adjust spices. 

Can:  
In pints; water bath 20 mins. 

Use: 
A pint of compote makes a 5”x9” cobbler.  Make cobbler topping out of roughly equal parts oatmeal, whole 

wheat flour, sugar, and somewhat less than one part oil (canola, butter, coconut) plus cinnamon, if desired. 

Or, use as pie filling (2 pints per deep dish pie) or floop-de-floop (i.e., gallette) – make crust from 1c. baking 

mix (like Bisquick or Jiffy), 1 c. whole wheat flour, 2 tbl sugar, 2 tbl oil. 

Homemade recipe – NOT tested by an official source.  
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BERRY JAM 

Buy:  
A flat of 8 heaping quarts of raspberries will yield around 9 pints of jam.  

A flat of 8 heaping quarts of strawberries will yield around 6 pints of jam 

(depending on trimming).  

Prep: 
Yield (pints)    

Berries cups 4 8 

Sugar cups 1 2 

Lemon juice Tbl 1 2 
 

Cook: 
First, put a small plate in the freezer.  Rinse the berries (trim tops off strawberries) and measure out 4 actual 

cups of berries.  For every 4 cups of berries, add 1 cup of sugar and 1 Tbl lemon juice (or to taste). You can 

cook 2 batches at a time, if your pot is big enough.  Three requires a very large pot (8qt stock pot) but can be 

done in a pinch.   

Bring to a boil, then simmer for 20-30 minutes, stirring constantly. When the foam has gone from pink to 

glassy red, test the jam by dripping a dime-sized drop on the cold plate.  Let it sit for 30 seconds, then tilt the 

plate vertical.  If the jam barely moves, it has set firm enough to spread on toast.  If you are using the jam in 

yogurt, you can get away with it being somewhat runnier – the syrup stirs into yogurt easily. 

Can:  
In pints; water bath 15 mins. 

Note:  This recipe is closer to Ball’s directions for canning fruit than their jam recipes, which call for far more 

sugar than we like, and often, added pectin. I consider it safe for water-bath canning because Ball’s recipe for 

canning strawberries is to add ½ to ¾ c sugar to 1 quart of berries (i.e., .125 c sugar per cup of fruit), let sit 5-6 

hours, then can for 10 mins (pints).  Their jam recipes without pectin range from .6c sugar per cup of fruit to 

1 c sugar per cup of fruit, all canned for 15 mins per pint.  They also say that sugar is not the preservative; the 

acidity of the fruit and the water bath are the preservative.  The sugar is for flavor and proper setting of 

pectin.  
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JAM VARIATIONS 

Build-a-jam chart 
Makes about 1 pint of jam 

Fruit – about 4c, diced 
or pureed 

Sweetener – about 1c Acid – 1-2 Tbl Flavor – 1-3 Tbl (liquid) 
or ¼-2 tsp (dry) 

Strawberries  White sugar Lemon juice None 

Strawberries Brown sugar Cider vinegar Maple syrup 

Strawberries Brown sugar Cider vinegar 10 fresh rosemary 
leaves, minced fine 

Strawberries White sugar Lime juice Fresh basil 

Strawberries White sugar Balsamic vinegar Black pepper 

Strawberries ¾ c white sugar, ¼ c 
maple syrup 

½ c rhubarb, diced Vanilla 

Raspberries White sugar Lime juice Mint 

Apricots ¾ c white sugar, ¼ c 
honey 

Lemon juice ¼ tsp almond extract 

Mixed berries White sugar Cider vinegar Candied ginger, allspice 
and cayenne 

Apples and pears Brown sugar Lemon juice Cinnamon, ginger, etc. 

Method 
 Mix fruit, sugar, and acid in a large, shallow frying pan. 

 Bring to a boil, then reduce heat and simmer until foam disappears and jam looks glossy and 

thick. This will take around 20-30 minutes. 

 Add flavoring and stir well. 

 Pour into jar(s).  

o Will keep in fridge for a month or so.  Can also be frozen. 

o Or, can in a water bath for 15 minutes according to standard jam-canning methods.  

Hints 
 Pectin makes your jam thick. It is found naturally in fruits, and can also be bought commercially 

in powder or liquid forms. 

o Natural pectin is found in large quantities in apples, blueberries, and quince.  

o Medium amounts in strawberries, raspberries, blackberries 

o Low amounts in cherries, apricots, pears 
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CORN RELISH 

Buy:  
To yield  
Buy… 

(pints)… 
 

3 6 

Corn ears 9 18 

Cabbage small head 0.5 1 

Onions med 0.5 1 

Bell peppers 
(any color) 

med 1 2 

Prep: 
Yield (pints) 3 6 

Corn kernels quarts 1 2 

Cabbage quarts 0.5 1 

Onion cups 0.5 1 

Bell peppers cups 1 2 

Sugar cups 0.5 1 

Dry mustard Tbl 1 2 

Mustard seed Tbl 0.5 1 

Salt Tbl 0.5 1 

Turmeric Tbl 0.5 1 

Vinegar quart  0.5 1 

Water cups 0.5 1 

Cook: 
Blanch corn 1-2 minutes and cut kernels off cobs.  Chop all other ingredients about the size of a kernel of 

corn. Combine and simmer for 20 minutes.  Keep the stove hood on to ventilate hot vinegar fumes! 

Can:  
In pints; water bath for 15 minutes.  

Use: 
If you love vinegar, eat it plain.  Otherwise, chop fresh cabbage into corn-size pieces.  Mix 3 parts cabbage 

with 1 part corn relish and let sit at least 30 minutes before serving. Keeps many days in the fridge, as the 

relish will “pickle” the cabbage.  Recipe from Ball.  
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DICED TOMATOES 

Buy:  
About 1 lb of tomatoes per pint.  A box of tomatoes = 25 lb = ½ bushel = 27 pints 

or 14 quarts.  This quantity of tomatoes takes two people about 45 minutes to 

prepare.  

Prep: 
Wash; remove cores.  Chop into ½” dice. 

Cook: 
Heat to boiling.  

Can:  
Acidify with lemon juice – 1 Tbl per pint or 2 Tbl per quart. Put the juice in each jar and ladle tomatoes on 

top. 

Note:  None of the official sources tell how long to can diced tomatoes.  They say to can whole, halved, or 

quartered hot-pack tomatoes in their own juice for 1 hour 25 minutes (pint or quart), but pureed tomato 

sauce is 35 min pint, 45 min quart.  Or pressure can 25 mins (pints and quarts).   The diced tomatoes are 

closer in texture, liquidity, and air space to tomato sauce than whole tomatoes, so I water bath mine 45 

minutes (pints or quarts).  

* I often favor spending my canning time doing other things, because a) we don’t eat a ton of plain diced 

tomatoes these days; b) I can’t grow them in my garden at home; c) I’d rather pick up a box of tomatoes at 

the market on a convenient weekend than grow them myself, and d) we can get great, cheap, local canned 

tomatoes (Dei Fratelli) at the grocery store. I mostly put this in here to remember my justification for 

processing my diced tomatoes for 45 minutes. 
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GINGER BEEF SOUP 

Buy:  
Beef short ribs work best, but any small bony cut of meat can work well (oxtail 

would be great).  You need one 3” chunk of meaty rib per quart jar. 

Prep: 
Yield 1 quart 

Beef short ribs 1 3” length 

Ginger slices 2 

Garlic cloves 1 

Bragg's 2 tbl 
 

Cook: 
Put one section of rib, two “coins” of ginger, one garlic clove (cut in half or quarters), and 2-3 Tbl of Bragg’s 

aminos (or soy sauce) into a quart jar.  Top with hot water.  Wipe the rim squeaky clean with a damp cloth, 

then put on lid and band. 

Can:  
Pressure can quarts for 90 minutes at 10-11 lb pressure. 

Use: 
To make soup, pour contents of jar into a 2-quart soup pan.  Remove the bone and break up the beef.  Fill the 

jar about halfway with hot water, swirling to loosen any bits of meat or broth, and add the water to the soup 

pot.  Add carrots, bok choi, and rice noodles.  Simmer for about 10 minutes.  Top with cilantro and bean 

sprouts. 

Note: This is a homemade recipe.  Since the maximum time for canning any meat dish in all my reference 

books is 90 minutes at 10 lb pressure, I use that in this recipe and figure it’s gotta be safe. 
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BEEF TIPS 

Buy:  
About one pound of boneless beef fills a pint jar, and is a good amount of meat for 

two adult dinners plus a lunch serving. If you find a pint of beef is just a bit scant, 

look for pint-and-a-half jars, which came back into production around 2010. 

Any cut of beef that makes a good roast is good.  Try any kind of roast, brisket, 

“stew beef,” shanks, etc.  This recipe also works with pork (try shoulder or 

boneless country ribs) and venison. 

Prep: 
Cut gristle, bones, and large pieces of fat off the meat.  (Save bones and gristle for making stock.) Slice meat 

about 1” thick and pack tightly into jars, leaving 1” headspace.  Add ½ tsp salt to the jar, but DO NOT add 

water.  (Ball says to add water, stock, or tomato juice; Presto and Mirro say no liquid.)  Wipe rims squeaky 

clean with a damp towel and add lids and rings. 

Can:  
Can pints in a pressure canner for 75 minutes (quarts and pint-and-a-half, 90 minutes) at 10-11 lb pressure 

according to your canner’s directions.  

Use: 
First, start boiling potatoes for mashed potatoes.  Then start the beef tips.  Put about 1 Tbl fat (either fat 

from the top of the jar or your oil of choice) and 1 Tbl flour into a medium saucepan to make a roux.  Add the 

meat and juice from the jar.  Fill the jar about halfway with hot water, swirling to loosen any bits of meat or 

broth, and add the water to the pot.  Add carrots and cabbage, chopped into bite-sized pieces.  Bring to a 

boil, then simmer for 10-15 minutes.  Adjust the seasonings by adding salt, pepper, Montreal Steak 

Seasoning, etc.  By this time, your potatoes will be cooked.  Mash them.  Serve the beef tips, vegetables, and 

gravy over the mashed potatoes.  

You can also use canned beef in soups, stews, and Salsa Fry-Up.  Canned pork is great as pulled pork 

sandwiches (drain and add BBQ sauce) or in pozole.   

These instructions come from the manuals for my Presto and Mirro pressure canners. 
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MEAT STOCK 

Buy:  
Save any bones from good-quality raw or roasted meats.  (Factory-farmed critters 

make stock that tastes like dishwater.)  Rotisserie chicken carcasses are great – be 

sure to save the gelled juices from the bottom of the tray it comes in.  Ditto the 

Thanksgiving turkey, if it’s free-range.  Chicken feet and wings add gelatin but not 

a lot of flavor.  Beef, pork, and venison bones also work.  

Prep: 
For each gallon of stock, use a quart of bones or one chicken carcass.  Then, 

depending on the flavor you want, add: 

European Asian 

1 large onion, quartered 2 leek tops 

1 tsp. peppercorns 2" ginger root, sliced 

1 large bay leaf 2 cloves garlic, sliced 

2 cloves garlic, sliced 1/4 c soy sauce 

1 tsp salt  

A Thanksgiving turkey will make 14 quarts (= 3.5 gallons=2 canner loads) of stock.  Measure the water going 

into the pot and you’ll be able to hit a target number of quarts of finished stock.  

Cook: 
Method 1: Bring to a boil and simmer for 2-3 hours on the stovetop 

Method 2: Pressure cook for 45 minutes (great for doing one chicken’s worth of stock) 

In either case, drain the stock through a colander to remove all the solids.  I generally find the meat that is 

left is dry and flavorless and don’t bother picking it off the carcass to include with the stock, but you can do 

so if you like. (It doesn’t change the canning time if the jar is at least ¾ stock.) 

Can:  
Pressure can quarts of plain stock, or stock-with-meat-bits, for 25 minutes, at 10-11 lb pressure.  Note that a 

full quart jar of meat needs to be canned for 90 minutes; the difference is whether the meat can “swim 

freely” in the stock.  If your jar is more than ¼ full of meat, I would can for the full 90 mins. 

Ball, Presto, and Mirro all agree on this one.  


