Canning Alternatives
Preparing your jars for canning

There are a few items you will need to have ready when preparing your jars for canning.  You will need to have a large pan ¾ full of water, a towel to place sterile jars on, a Home Canning jar lifter, tongs, and a fork.  Bring the pan of water to a boil.  If your recipe calls for you to place the product into hot jars, make sure you have the product (salsa, pickles etc.) ready before sterilizing the jars.  I found that sterilizing one jar at a time worked best for me.
Preparing your item to be canned  
Remember it is very important to have your product to be canned free of spoilage.  Check your fruits and vegetables very carefully and cut away any bad spots before continuing.  To do this you will need to feel each item and check for soft or bad spots.  Cut these bad spots away.  (*Note  Some recipes suggest you not use spoiled goods)

It is also important to get the item clean.  I do not recommend washing the batch of cucumbers or tomatoes etc. all at once.  I suggest that you take each vegetable and scrub it clean and check it for bad spots.  
Sterilizing the jars

Using the tongs, I grabbed a hold of the jar to be sterilized.  I placed it in the boiling water with the jar resting on its side.  This allowed it to fill partway with the boiling water.  I then used the tongs and a fork to rotate the jar around in the pan ensuring that the entire jar is covered by the boiling water.  I used the home canning jar lifter to grab a hold of the neck of the jar.  I carefully lifted the jar out of the water tipping it to allow the hot water to drain back into the pan.  I then set the sterile jar onto the clean towel.  Continue this process until you have all the jars sterile.
Sterilizing the lids and rings
I found that it is easier to sterilize the rims and lids separate from one another.  I also found that it is much easier to keep a hold of the item you are sterilizing with the tongs instead of dropping them into the boiling water.  Make sure the water in your pan is deep enough so that when you dip the lid or rim in the boiling water it gets immersed entirely.  Use regular tongs to grasp a hold of the lid.  Dip the lid into the boiling water.  It is sterile.  

IT IS VERY IMPORTANT THAT YOU DO NOT DROP ALL THE LIDS AND RINGS IN THE BOILING WATER AT ONE TIME.  IT IS VERY DIFFICULT TO GET A HOLD OF THEM WHEN DONE IN THIS FASHION.
Making the Brine

Follow your recipe for making the brine.  I used a measuring cup to scoop the brine from the pan.  A large mouth canning funnel worked good for getting the brine into each jar.  Just remember to allow ¼” headspace.    

Hot Water Bath
When canning pickles, the recipe called for a hot water bath.  I placed my jars into the canner with the rack under the jars.  To pour the boiling water over the jars I used a small sauce pan to dip the boiling water out of the pan and poured it over the jars.  (This would be similar to using a coffee mug to transfer a recipe from one dish into another.)  The sauce pan idea made this process go much faster.  

You will need to continue to check your jars to tell when your water level has reached the necks of the jars.  (*NOTE other recipes may tell you to cover the jars with boiling water.)
Cover the pan with a lid and let sit until entirely cool.  

Seals on cooled jars can be tested by one of these methods: 

· Press the middle of the lid. If it springs up when released, the lid is not sealed.  This will make a clacking noise.  
· Tap the lid with the bottom of a teaspoon. If the jar is sealed correctly, it will make a ringing, high-pitched sound. A dull sound means the lid is not sealed. Food touching the underside of the lid, however, also will cause a dull sound. Test seal by another method to make sure it is sealed. 
· Hold the jar and feel to check if the lid is concave (curved down slightly in the center). If the center of the lid is either flat or bulging, it may not be sealed. 

