
 
 

BOILING WATER CANNING – YES YOU CAN!!!  
 

• The boiling water canning method processes food at 212 degrees and is 
a safe method for preserving acidic foods, which includes most fruits 
and tomatoes.   

• Vegetables are low-acid foods, but if prepared with acid (e.g. lemon 
juice, vinegar, citric acid), they can be safely preserved using the 
boiling water method.     

• Low acid foods must be preserved using a pressure canner, which is 
more complicated and expensive, in order to reach a temperature of 240 
degrees to kill all bacteria and safely preserve them.  

• Use up-to-date, reputable and tested canning recipes and follow the 
measurements and instructions exactly.  Altering measurements, 
substituting ingredients or not processing for long enough, makes 
food more likely to spoil and be unsafe (e.g. botulism). 

 
Equipment 

• Canning jars 
• Two piece lids – a small cap that seals to the jar rim and a band or 

screw cap that holds the cap in place 
• Water bath canner with wire rack  
• Jar lifter 
• Magnetic cap lifter 
• Non-metallic spatula or knife 
• Clean dish towel and dish cloth 

 
Step-by-Step 
1. Inspect the jars for cracks.  Wash the new lids in hot soapy water, 
thoroughly rinse and air-dry.  Place jars in a simmering pot of water or put 
them in the dishwasher and time the dishwasher cycle so that they are ready 
and still hot when it is time to fill them.   
 
2. Prepare food according to recipe (which must be up-to-date and reputable 
and followed exactly). 
 
3.  While food is cooking down, put warm clean water in the canner and 
begin heating on medium-high.   Put cap lids in a small pot of warm, simmering 
water and keep there until ready to use.   
 
4. Once food is ready, remove warm jars from canner, and ladle food into 
jars using the funnel, leaving the recommended head space as specified in 
the recipe.   
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5. Remove air bubbles by running a nonmetallic utensil down through the 
ingredients.  Readjust head space if required. 
 
6. Wipe jar rim with a paper towel and place lid on jar, making sure it is 
centered.  Apply screw bands – fingertip tight… not too tight or oxygen may 
not be able to escape from the jars.    
 
7. Place jars on elevated rack.  Keep the jar upright at all times. Tilting the 
jar could cause food to spill into the sealing area of the lid.  Once rack is 
full, lower into canner and be sure that the jars are covered by at least 1 
inch of water; add more hot water if required.   
 
8. Turn the heat up and bring the water to full boil.  Once at a boil, set 
your timer, and process jars according to recipe instructions.  Ensure that 
water is at a full boil for the entire processing time.  If the water stops 
boiling at any time during the process, bring the water back to a vigorous 
boil, and begin the timing of the process over, from the beginning.   
 
9.  Once processing time is over, remove the jars one at a time using a jar 
lifter, being careful not to tilt the jars. Carefully place them directly onto 
a towel or cake cooling rack, leaving at least one inch of space between the 
jars during cooling. Avoid placing the jars on a cold surface or in a cold 
draft.   
 
10.  Let the jars sit undisturbed while they cool for several hours. Do not 
tighten ring bands on the lids or push down on the center of the flat metal 
lid until the jar is completely cooled. 

11. Check jars for proper sealing.  Lids should be lowered in the middle and 
not move up or down when you lightly press or tap them.    

Note: Refrigerate any unsealed jars and use the contents within a few days or 
freeze for use at a later date.  You can also reprocess in the canner, although 
first wipe and inspect the jar rim and use a new lid cap and clean band.  

12. Label jars and store in a cool, dry place out of direct light. 

Note:  Before consuming, always examine jars for signs of spoilage - a bulging lid 
or leaking. If the food spurts out when opened; if liquids are cloudy or frothy; if 
food is slimy or mouldy, or if it smells bad, do not use. Never taste the contents 

of a jar of food with a broken seal or food with even the slightest sign of 
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spoilage. Discard it where it is completely out of reach of animals (e.g. flush 
down the toilet). 


