





General Instructions:

CULTIVATING HEALTHY COMMUNITIES

WARNING: Low-acid vegetables must be processed in a pressure canner to ensure that all spoilage microor
ganisms are destroyed.

Canning at Higher Altitudes:  As altitude increases, water boils at lower temperatures. Therefore, the canning
pressure must be increased to ensure a safe product.

+ Dial Gauge Canner: For altitudes of 2,001 to 4,000 ft. process at 12 Ibs. of pressure for the
recommended time.

» Weighted Gauge Canner: For altitudes above 1,000 ft. process at 15 Ibs. of pressure for the
recommended time.

Ascorbic Acid mixture:  Mix one teaspoon of ascorbic acid (3000 mg) or six crushed 500-milligramVitamin
C tables in one gallon of water. Commercially prepared mixes of ascorbic and citric acid are also available in
supermarkets. Follow the manufacturerXs directions.

For more detailed, research-based information on food preservation go to the National Center for Home Preser
vation website — http://www.uga.edu/nchfp/

University of Vermont Extension Contact: Dale Steen, Food Safety Specialist
397 Railroad Street, Suite 3, St. Johnsbury, VT 05819-1740

802-751-8307 or 1-800-545-8920; e-mail: dale.steen@uvm.edu
http://www.uvm.edu/extension
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