| ordered 40Ibs of boneless, skinless chicken breast.
| decided to can 30Ibs and freeze 10Ibs.

As | trimmed fat and cut the chicken breast into
cubes | sanitized my jars in the dishwasher.

Next | wiped the rims of the jars to make sure no
debris, to ensure a proper seal.

In the mean time | sanitized the lids and rims by
After preparing the chicken | packed it into the dropping them in hot water.
canningjars and used a knife to push what air |
could out of the jar.



Small ones: just wash well and pack
loosely in jars.

Large ones : Peel and cut into a brine
water ( 1 teaspoon salt to a quart of
water) , then rinse and p ack loosely in
to jars.

Then add 1 teaspoon of salt per quart

After capping off each jar | processed them in this  and fill with water.
monster.

Process 40 minutes for quarts at 15 Ibs.

| kept it between 1-35 pounds of pressure for 75
minutes (90 minutes for quarts)

| got 26 pints from 30Ibs of chicken.
Happy Canning and food storing!

To pressure c_an Potatoes:

(are a low acid food and must be
pressured canned to destroy all
bacteria and etc.)




Homestead Series How To Can Ground Beef
Rating: 5

Cook Time: 2 hours

Ingredients

1 Ground Beef
1 Water

Instructions

1. Place meat in a large pot, cover with water

and bring to a boil. Simmer until cooked
through.

2. Drain off stock, reserving to use latter for

soups.

3. Spoon meat into jars and leave 1 inch of

No o

head space. Cover with boiling water or beef
stock.

Wipe rims and add lids. Tighten rings finger
tight.

Place into canner.

Pressure can for 90 minutes.

After canner depressurizes set on a towel to
cool, let sit for 24 hour so the seal can
harden.

Take jar rings off, wipe the jars clean. Label
and store in a cédlry place.



