
usda complete guide to home canning 2022

USDA Complete Guide to Home Canning 2022 is an essential resource for both novice and

experienced canners, providing comprehensive information on safe canning practices, techniques, and

recipes designed to preserve the freshness of homegrown produce. This guide is published by the

United States Department of Agriculture (USDA), ensuring that the information is reliable and up-to-

date. Home canning is not just a way to enjoy the fruits of your labor throughout the year; it is also a

great way to reduce food waste and save money. In this article, we will explore the key components of

the USDA's guide, including safety tips, equipment needed, different canning methods, and recipes to

get you started.

Understanding Canning Basics

Before diving into the specific methods and recipes, it's important to understand the basic principles of

canning. Canning is a process that involves preserving food in airtight containers, which helps to

prevent spoilage and maintain quality.

What is Canning?

Canning is the process of packing food into jars or cans and heating them to a temperature that

destroys spoilage organisms. The heat creates a vacuum seal that prevents air from re-entering the

container, thus preserving the food inside.

Why Canning is Important

- Preservation: Canning allows you to enjoy seasonal produce year-round.



- Food Safety: Proper canning methods prevent the growth of bacteria, yeasts, and molds.

- Cost-Effective: Canning can save money by utilizing surplus fruits and vegetables.

- Sustainability: Home canning reduces food waste and promotes self-sufficiency.

Essential Equipment for Home Canning

To start canning safely and efficiently, you will need specific equipment. Below is a list of essential

canning tools as recommended in the USDA Complete Guide to Home Canning 2022.

- Canning jars: Use only jars designed for home canning, such as Mason jars.

- Lids and bands: Ensure a proper seal with new lids and reusable bands.

- Canning pot or water bath canner: A large pot for boiling jars; a water bath canner is specifically

designed for this purpose.

- Pressure canner: For low-acid foods, a pressure canner is necessary to reach higher temperatures.

- Jar lifter: A tool to safely remove hot jars from boiling water.

- Funnel: For easy and clean filling of jars.

- Bubble remover: To remove air bubbles from filled jars.

- Measuring tools: Accurate measuring cups and spoons for ingredients.

Types of Canning Methods

The USDA outlines two primary methods of canning: water bath canning and pressure canning. Each

method is suitable for different types of food.

Water Bath Canning

Water bath canning is ideal for high-acid foods, including:



- Fruits

- Jams and jellies

- Pickles

- Tomatoes (with added acid)

Steps for Water Bath Canning:

1. Prepare your jars and lids according to the manufacturer's instructions.

2. Fill jars with prepared food, leaving appropriate headspace.

3. Wipe the rims of the jars to ensure a clean seal.

4. Place lids on jars and screw on the bands until fingertip-tight.

5. Process jars in boiling water for the time specified in your recipe.

6. Allow jars to cool completely before checking the seals.

Pressure Canning

Pressure canning is essential for low-acid foods, such as:

- Vegetables

- Meats

- Poultry

- Seafood

Steps for Pressure Canning:

1. Prepare your jars and lids as with water bath canning.

2. Fill jars with food, leaving the appropriate headspace.

3. Wipe the rims and secure the lids.

4. Place jars in the pressure canner and add water as directed.

5. Seal the canner and heat to create pressure, following the recipe's processing time.



6. Allow the canner to cool down naturally before removing the jars.

Safety Tips for Successful Canning

Canning can be a safe and rewarding process if done correctly. Here are some safety tips from the

USDA guide:

- Follow tested recipes: Use recipes that have been tested for safety and effectiveness.

- Use proper equipment: Make sure your canner and jars are in good condition and specifically

designed for canning.

- Check seals: After cooling, press the center of each lid. If it pops back, the jar did not seal properly.

- Store properly: Keep canned goods in a cool, dark place and use them within a year for best quality.

Recipes to Try from the USDA Complete Guide to Home

Canning 2022

Here are a few popular recipes highlighted in the USDA guide that you can try at home.

Basic Tomato Sauce

Ingredients:

- 10-12 pounds of ripe tomatoes

- 1 tablespoon of lemon juice (per quart jar)

- Salt to taste

Instructions:



1. Wash and core tomatoes, then blanch in boiling water for 30 seconds and cool in ice water.

2. Peel and chop the tomatoes, then simmer in a pot until thickened.

3. Pour the sauce into prepared jars, leaving ½-inch headspace.

4. Add lemon juice and salt, wipe rims, and seal jars.

5. Process in a water bath for 40 minutes.

Classic Strawberry Jam

Ingredients:

- 2 quarts of strawberries, hulled

- 4 cups of sugar

- 1 package of pectin

Instructions:

1. Crush strawberries in a bowl and mix with sugar; let sit for 10 minutes.

2. In a saucepan, combine strawberry mixture and pectin, then bring to a boil.

3. Boil for 1 minute, stirring constantly.

4. Fill sterilized jars with the jam, leaving ¼-inch headspace, and seal.

5. Process in a water bath for 10 minutes.

Green Bean Pickles

Ingredients:

- 2 pounds of fresh green beans

- 2 cups of vinegar

- 1 cup of water

- ¼ cup of salt

- Spices (dill, garlic, mustard seeds)



Instructions:

1. Wash and trim green beans to fit jars.

2. In a pot, heat vinegar, water, and salt until dissolved.

3. Pack beans into jars with spices, then pour the hot brine over the beans, ensuring proper

headspace.

4. Seal jars and process in a water bath for 20 minutes.

Conclusion

The USDA Complete Guide to Home Canning 2022 serves as a crucial resource for anyone interested

in home canning. It not only covers the various techniques and recipes but also emphasizes the

importance of food safety and proper equipment. By following the guidelines and recipes provided, you

can enjoy the benefits of home canning, preserving the flavors of fresh produce while ensuring that

your food is safe and delicious. Whether you are a seasoned canner or a beginner, this guide will help

you navigate the canning process effectively, making it an enjoyable and sustainable practice for your

kitchen.

Frequently Asked Questions

What is the purpose of the USDA Complete Guide to Home Canning?

The USDA Complete Guide to Home Canning serves as a comprehensive resource for safe canning

practices, providing guidelines on methods, recipes, and safety procedures to preserve food effectively.

What are the main canning methods covered in the USDA guide?

The main canning methods covered include water bath canning for high-acid foods and pressure

canning for low-acid foods, ensuring safe preservation techniques for various types of produce.



How does the USDA guide address food safety in home canning?

The guide emphasizes the importance of using tested recipes, proper sterilization of canning jars, and

maintaining correct processing times and temperatures to avoid foodborne illnesses.

What new information was added in the 2022 edition of the USDA

Home Canning Guide?

The 2022 edition includes updated research findings, new recipes, and improved techniques for

canning, reflecting the latest food safety standards and practices.

Are there any specific recipes highlighted in the 2022 USDA Home

Canning Guide?

Yes, the 2022 guide features a variety of recipes for fruits, vegetables, jams, jellies, and pickles, all

tested for safety and quality.

Can I use the USDA guide for canning meats and seafood?

Yes, the USDA Complete Guide includes guidelines for safely canning meats and seafood using

pressure canning methods to ensure proper preservation and safety.

What resources does the USDA provide for troubleshooting common

canning issues?

The USDA guide offers troubleshooting sections that address common problems such as jar sealing

failures, discoloration, and spoilage, along with advice on how to prevent them.

Is the USDA Complete Guide to Home Canning available in digital

format?

Yes, the USDA Complete Guide to Home Canning is available for download as a PDF on the USDA



website, making it accessible for home canners.

How can I ensure my canning equipment is safe and effective

according to the USDA guide?

The USDA guide advises regularly checking equipment, such as pressure canners and jar seals, for

proper function, and using only approved canning tools to ensure safety and effectiveness.
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