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Water Bath Canning

3 Steps
1.Fill your jars with food and liquid (following a
recipe).
2.Close the jars and boil them in a large pot of
water.
3.Take the jars out and let them cool. As they cool,
the lids will seal, making a fun “ping” sound.

Can you draw a picture of jars of food inside a large pot of boiling water?
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Water Bath Canner with Rack

(or large pot with rack)

This is where the jars full of food will be boiled and
sealed. The rack lets the boiling water go under the
jars evenly. If the jars touched the bottom of the hot
pot, they would break. The rack protects them.

The Modern Pioneer Cookbook Curriculum Permission given to print this page for personal use. marysnes t.com



https://marysnest.com/cookbook-curriculum/?utm_source=ebook&utm_medium=download&utm_campaign=curriculumexp
https://marysnest.com/?utm_source=ebook&utm_medium=download&utm_campaign=curriculumexp

Canning Jars, Lids, and Rings

(of different sizes)

We use lots of jars for home canning. We use different sizes
for different foods. Tomatoes are good in large jars, but

jams and jellies are best in small jars.) The lids seal the jars,
while the rings (bands) hold the lids in place during boiling.
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Jar Lifter

The jar lifter makes it possible to place jars carefully in
the boiling water, and then lift the super-hot jars out of
the boiling water.
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Wide-Mouth Funnel

The funnel makes it easier to fill your jars with food.
Without a funnel, jar-filling can be really messy!
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Ladle with Pour Spout

A ladle is used to pour hot food and liquid into your
canning jars. The pour spout makes it easy and neat.
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Magnetic Lid Lifter

The magnetic lid lifter makes it easy to keep your
lids totally clean as you lift them and place them
on your jars.
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Debubbler

The debubbler removes any air bubbles inside your jar
after filling it with food. If you don’t remove these

bubbles, they will rise to the top of the jar during the
boiling process.
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Food-Safe Ruler

The space at the top of the jar (“headspace”) needs to
be exact. To make sure we have the right amount of
headspace, we need to measure. Your debubbler may

have ruler marks on it. If not, you will need a separate
food-safe ruler.
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Cushioned Mat or Towels

When we remove our jars from the canner or pot, we

don’t want to place them directly on the counter. This
could cause the jars to break. We want to cushion our
jars with a thick drying mat or towels to protect them.
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Jelly or Candy Thermometer

We use a thermometer to make sure that our food
is at the right temperature before it gets added to
our jars.
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Imagine a Canning Factory!

What do you think it looks like when food is
canned in a big factory?
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Canning at Home!

Now draw a picture of you and your family canning at
home, or a pantry full of food you canned at home.
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