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People, who are serious about storing and preserving their own food, choose different ways to do that. Some of
them like drying food naturally in the sun or using food dehydrator, others prefer freezing all kinds of food. Another
popular way of preserving food is canning. There are two types of canning, which is water bath canning and
pressure canning. This article is focused on the second type of canning.

Pressure canning involves using pressurized container for canning with the temperature of 240F degrees. This
way of canning is good for low-acid foods like vegetables like carrots, corn, green beans, okra and squash. You
can also process meat and poultry using this method of canning. Pressure canning is better for these types of
food, because they have harmful bacteria that can cause botulism, and not all such bacterial can be killed during
water bath canning. These microorganisms need higher temperatures to die. That is why pressure canning is
safer in such cases.

Before starting, your pressure canner has to be totally examined. Make sure you use only tested and reliable
canning recipes. At the beginning, have all the necessary ingredients handy as well as all equipment and utensils.
Use good canning jars with bands and lids and always leave enough headspace in every jar. Get rid of all the air
bubbles in the jar, if there is any left, use rubber spatula to remove them. To ensure the food safety and
freshness, proper jar seal is very important. If the canning was done right and the seal is good, canned food will
be fresh and safe to eat for a very long time, but it is also important to store the jars in dry and cool places. After a
couple of days, check if there are any changes in the seal or the food inside the jar, to make sure it is safe to eat
in the future.

It is important to follow all the precautions in canning. Your pressure canner has to be in good working condition.
Do not use the pressure canner if there are broken parts present. Don't try to open your pressure canner using a
lot of force right after cooking. You should let it cool down to prevent injury and burn. If you are in a hurry, it is ok
to place the pressure canner vessel under the cool running water to let it cool down. This way of cooling the
vessel will let you release the pressure very quickly. Take care about your safety and always follow all the
pressure canning precautions.

You can achieve good quality canned food if you follow the right steps on pressure canning. All the rules are easy
to follow, so there is no reason to be intimidated by it. You just take care of your family, its good and health, if you
learn the pressure canning.

This planet gets tired of us - time to be prepared. Read more about food storage - this info can save your life
and the lives of other people you care about. Visit this food storage site for interesting info in the food storage
industry.

Right now we live in the world where info quickly enhances the quality of our life.

Due to this if you are properly armed with the info in your sphere of interest you can be sure that you will always
find the way out from any bad situation. So, please make sure to visit this site on a regular basis or - the least time
consuming way of doing it - sign up to its RSS feed. Thus you will have your hand on the pulse of the latest
informational updates here. Blogging can be helpful, you just need to understand how to use them.

You can also find this article published on Need Help And Tips About Things To Know When Canning Food -
Find Them Here., and on the tag pages cooking, food, storage.
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