
Tool Purpose/Explanation

Water bath
canner (or large
stockpot) with
rack

This is where the jars full of food will be boiled and sealed. The rack
allows the boiling water to get underneath the jars evenly. It also
prevents jars from breaking because they are too close to the heat.

Various size
regular- and
wide-mouth
canning jars
with lids and
rings (bands)

Lots of jars are needed for home canning. These should be in different
sizes for different foods. (For example, tomatoes are good in large jars,
but jams and jellies are generally canned in small jars.) Regular-mouth
jars are great for pourable foods like jellies or sauces. Wide-mouth jars
are great for whole or chunks of fruits and vegetables. The lids are what
seal the jars, while the rings (bands) hold the lids in place during boiling.

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. 

Wide-mouth
canning funnel 

The funnel makes it easier and less messy to fill your jars with food. The
funnel should fit over regular- and wide-mouth jars.

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.

Magnetized 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. 

Debubbler (or
flat butter
knife)

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. As you will learn, the space at the top
of the jar (called “headspace”) needs to be exact.

Food-safe ruler
(if debubbler
does not have
one)

In order to make sure you have the right amount of headspace at the
top of your filled jars, you need to measure. If you’re using a debubbler,
it may have ruler marks on it. If you’re using a butter knife to remove
your bubbles, you will need a separate food-safe ruler. The amount of
headspace you need will be specified in your recipe directions.

Cushioned
drying mat or
thick dish
towels

When you remove your jars from the canner or stockpot, you don’t
want to place them directly on your counter. This could cause your jar
to break. You want to cushion your jars with a thick drying mat or towels
to protect them.

Jelly or candy
thermometer

A thermometer is needed to make sure that your food is at the right
temperature before it gets added to your jars.

Canning and
pickling salt

Canning and pickling salt are specially designed for canning, unlike
many table salts, and give us the most consistent results each time.

Water Bath Canning Equipment
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