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This ebook contains affiliate links but all opinions remain my 
own. I'd never recommend a product to my readers that I 
don't own and love or wouldn't suggest to a friend. You can 
click to see the suggested product on amazon.com and if you 
purchase it, I earn a tiny commission. Or, you can click just to
see the product I'm suggesting and rustle one up some other 
way. Happy shopping!  



Hi, I am Jenny from 
www.thedomesticwildflower.com where I 
share canning tutorials & tips, sewing 
projects, and other rustic DIY 
projects. Getting started canning can be 
totally overwhelming because of the 
equipment required and safety concerns. 
Not only will I explain what you need 
(and what you don't), I'll address how to 
safely preserve. Don't worry if you have 
never canned anything before. It doesn't 
matter if you don't even cook! This little 
ebook will explain everything you need 
to get started canning so you can feel 
inspired, encouraged, and capable. I 
watched my mom and grandma can as a 
child and then didn’t get into canning for 
myself until I was pregnant with my first 
child. Some women nest by cleaning; I 
nested by canning. I fell in love with the 
process and product and I love sharing it 
with others. You totally can do this! Soon 
you will be creating little jars of jam that 
look like jewels and pasta sauce that is 
miles better than anything you can buy.  
Let's get started! 



Tools



Equipment Checklist
Large pot for processing jars
wire rack or silicone trivet that 
fits in the bottom of the large 
pot
medium-large heavy bottomed 
pot for cooking preserves
jar lifter for lifting jars from 
boiling water
funnel for pouring food into 
jars
NEW lids 
jars
rings
Trusted canning recipe 

http://amzn.to/22tWY7g


The first thing you need to begin canning 
is a canning pot. These are often the 
black with white speckled enamel pots 
that are really large and are frequently 
sold with a wire rack inside. You don’t 
have to have a huge pot like this, and if 
you are a single person or a small family 
(read: not canning to feed a small army) a 
pasta pot will work just fine. In fact, I’d 
use whatever pot you can borrow or 
already own until you make your first 
batch or two before you make the 
investment. A large pot takes up a lot of 
cupboard space and in my tiny house, 
size is an important consideration. The 
pot will need to be taller than the tallest 
jar you plan on processing (that means 
sticking the jar inside the pot, upright) by 
at least 3 inches. I have a pasta pot that is 
shorter than the standard quart jar, so I 
just can pints in it. The beauty of a 
smaller pot is a shorter time for the water 
to boil which can be very helpful indeed. 
Your pot doesn’t need a lid, though the 
water will come to a boil faster if you do.  



In the pot you will need either 
a RACK made of wire or a SILICONE 
TRIVET. Both keep the bottom of the 
jars off the bottom of the pot. This is not 
an optional piece of equipment. A jar will 
break inside the pot, much to your 
dismay, almost guaranteed, if you don’t.  
 
You need a PRESERVING PAN. This is 
the pot/pan you will cook the fruit or 
vegetable in before you pour it into the 
hot jars. It can be similar to the waterbath 
pot, but it would likely be a pan you 
already own that is heavier bottomed 
(less chance of scorching your jam or 
salsa) and can have shorter sides than the 
canning pot. 

http://amzn.to/22tWtu9


You need CANNING JARS. You don’t 
want glass mayonnaise jars that look 
very similar that are often found in 
garage sales, nor do you want a reused 
store-bought pasta sauce jar. You need 
canning jars that are specifically created 
to withstand the heat of water bath 
canning. They don’t need to be new. Jars 
can be reused over and over for years. 
You should check the rims and the jars 
themselves carefully for cracks or chips. 
There’s nothing quite like the 
disappointment of filling a jar with 
delicious, hot jam, putting it in the water 
bath of boiling water, only to see the 
bottom fall out of the jar and your effort 
and fruit wasted. 
 
One thing that I love about canning jars, 
lids, and rings is that they come in two 
mouth sizes: regular and wide. That’s it. 
The opening of any regular canning jar 
will fit every regular lid and regular ring 
and the same goes for the wide.  

http://amzn.to/1OSuhXW


It doesn’t matter which opening you 
choose. It is a matter of personal 
preference and if you are just getting 
started, I’d buy what is most readily 
available or easy to borrow or purchase 
for cheap. 
 
The size of the jar you need depends on 
the type of preserve you plan on 
making. I like wide mouth pints for 
everything. A pint jar holds 2 cups, and 
that is about enough pasta sauce for 2 
suppers, not so much jam that it would 
go bad before my family eats it, and can 
double as a drinking class. 
 
You need RINGS. They can be used but 
they should not be rusted. Save the 
rusted ones for a cute home decor 
project but get rust-free, dent-free, clean 
rings. New jars come with lids and rings 
but are often found/sold separately too.  

http://amzn.to/1OSupqb


You need NEW LIDS. The seal that is 
created from the lid on the rubber flange 
is only good (read: safe) for one trip 
through the canning pot. After that is it 
useful for storing dry goods, crayons, etc, 
but not for canning. 
 
One problem you might encounter is 
that if you buy a flat of new, in-the-box 
jars with lids and rings on them, the heat 
and pressure of shipping and storage 
may have sealed the lids and thus leave 
them unusable for waterbath canning. 
It’s a bummer but it has happened to me 
several times. It is much better to be safe 
than sorry, so buy new lids if this 
happens to you. Here's a picture of a 
used lid. Notice the ridge in the flange. 
 
 

http://amzn.to/22tWAWp


You need tools to put the hot food into 
the hot jars. A UTENSIL KIT may seem 
unnecessary but I will tell you that they 
are very valuable. A kit usually contains 
a funnel, a magnetized lid lifter, and a 
tong-like jar lifter. A funnel is necessary 
for pouring your boiling hot food into 
the very hot jar. A splash or drip on the 
rim of the jar could mean a seal won’t be 
created which would mean you’d need 
to eat the contents of that jar soon and 
store in the fridge.  
 
You need a way to get the hot jars out of 
the boiling water and back in the boiling 
water. There have been times that for 
whatever silly reason I couldn’t find my 
jar lifter when I needed to and I tried to 
improvise by wrapping rubber bands 
around some tongs I had and while it 
sort of worked, it was slippery and 
dangerous. A boiling water burn is no 
joke. I haven’t misplaced my lifter since.  

http://amzn.to/22tWJJn


 
A LADLE is very, very handy and while I 
wouldn’t say it is an absolute necessity, if 
you don’t have one you need a long 
handled spoon. A ladle eliminates a lot of 
spilling, in my experience, and results in 
more food ending up in the jar and less 
on the floor.  
 
You need a CANNING RECIPE. A recipe 
card from Great Aunt Sally or your 
favorite blogger like yours truly is a good 
start, but you need an updated canning 
recipe published by a reputable source.   

 
 
Mini Glossary of Canning Terms: 
Headspace- the space between the 
surface of the food and the metal lid 
and/or the top edge of the jar. 
 

http://amzn.to/22tWJJn
http://amzn.to/22tWIFr


Processing- the time the jars filled with 
food are submerged in boiling water.  
Rings- the metal circle that screws on 
the to canning jar and holds the lid in 
place. Also referred to as band. 
 
How do I know if my jar is sealed? After 
removing the jar from the boiling water 
bath, it can take up to 12 hours for the 
vacuum seal to occur. Some jars seal 
within moments and others take a long 
time. If your jars sealed successfully, you
might hear a 'ping' noise which is the 
middle of the lid being sucked down. 
You will know for sure by pressing down
on the center of the metal lid. Press 
down and if the center of the lid moves 
down also, it did not seal. A sealed lid has
no movement. In fact, you can remove 
the rings and lift a sealed jar by the edge 
of the sealed lid (and thus resuse the 
same rings for more canning projects!) If
a lid doesn't seal, just refrigerate and eat 
it up within a month.  

 



Canning safety is the biggest reason I 
hear people say is preventing them 
from trying it. Because of this fear, I 
did some research and created a free 
PDF listing the pH values of foods a 
person would potentially want to can 
and wrote a post about acid & canning 
here. The post explains that by canning 
food that is high enough in acid, you 
create an environment that is too 
acidic for spoilers (bugs that make you 
sick) to live. Period. The PDF is 
included in this ebook. Print and stick 
it inside the front cover of your 
favorite canning book. That way you’ll 
feel confident that the delicious food 
you are putting up will be safe.  

http://www.adomesticwildflower.com/blog/acid-and-canning-ph-values-of-various-foods-free-pdf-reference-guide




The last thing you need can’t be 
purchased. You need a mentor. 
Someone who loves canning will tell you 
what you need to know and encourage 
you which I find is the most important 
thing in getting started. Find someone 
who has canned before and ask them 
how they did it, what they made, the 
tools they liked or didn’t and why, and 
any lessons they learned the hard way. I 
love teaching others how to can because 
canning seems to have this strange 
mystique about it where folks on the 
outside see canners as tackling food 
chemistry and taming lions at the same 
time. Once I show someone how to can, 
the general comment is, “Oh, that’s not 
that hard.” Nope. It isn’t hard at all. True, 
the boiling water is hot, and if you have 
a kitchen the size of a tissue box like me, 
it can be a cramped and sweaty 
afternoon at the stove but the results are 
so worth it and it can be a really fun 
thing to do with a friend.  



I have very fond memories of peeling 
slippery, slimy tomatoes with my dear 
friend as fast as we could, sitting together 
at my kitchen table, and trying to can 
them at lightning speed before my new 
baby woke up. We sipped cold beer and 
chatted in low tones, reaffirming one 
another that it was indeed a good idea to 
buy soooooo many pounds of tomatoes 
with so little time and room to process 
them. We got almost done before the 
baby woke up, had a great time together, 
and she left with pints upon pints of 
tomato sauce and headed home for a 
shower. If that isn’t good clean grown up 
fun, I don’t know what is.  
 
I hope you find this guide is not only 
comprehensive but encouraging. Get a 
couple pots and some jars, and get 
started.  

PS- I included a pretty canning log for you. Print it 
out and keep track of your canning adventures so 
when the next season rolls around, you'll know which 
recipes you loved and why. Enjoy!

http://amzn.to/1OSuQB3




So if you have read the above list of
supplies and are wondering what the
heck you need all this stuff out on your
stove for, here’s the basic process in
canning. You put jars in the big pot and
fill with water and bring it to a boil. This
sterilizes them AND makes them the
same temperature as the boiling food.   
 
In the preserving pan you cook your jam
or salsa or whatever your heart desires to
preserve. When the food is boiling (and
you have followed all the directions in
the recipe) you remove the hot jars one
by one and dump the water back into the
pot. The hot food is then ladled into the
hot jars. The hot lids and rings get
screwed on and you quickly put the hot,
food-filled jars back in the boiling water
and let them sit in the boiling water for a
recipe-specified time. The last step
is removing the hot jars carefully and
setting them on a towel on the
countertop. Hot food into hot jars into
hot water and back out again. That’s it!  



Recipes



4 pounds plums, pited and diced 
2 cups sugar 
3 tablespoons lemon juice 
1 tablespoon spice- I used a mix of 
cinnamon, clove, and nutmeg.  

Roasted Plum Jam

Place the diced plums in a wide, oven 
safe pan and fill with just enough 
water to almost cover. Roast at 400 
degrees, stirring often, until the fruit is 
very fragrant, the water is mostly 
cooked away, and the fruit is broken 
down, about 30-45 minutes. 
 
When the fruit is cooled a bit, ladle 
into a food mill and process to remove 
skins. Alternatively, press through a 
sieve. I have read that you could 
process in a blender but I have never 
done it that way though I bet it would 
work. 
 

http://amzn.to/1OSv2A8


Add the lemon juice, sugar, and spice 
to the plums in a wide preserving pan. 
Simmer, stirring often, for about 20 
minutes or until it is thickened 
significantly. 
 
Ladle the hot jam into hot, sterilized 
jars following safe canning practice 
outlined in the USDA site listed on the 
last page of this ebook or in the 
introduction of any good canning 
book. Leave ¼ inch headspace, add lids 
and rings, and process in a water bath 
for 5 minutes to process. Remove to a 
towel on a countertop and leave 
undisturbed for 12 hours. Label and 
store. Makes 4- 6 pints. 
 



Roasted Bell Peppers
4 lbs of red or green bell peppers 
1 cup bottled or strained fresh lemon 
juice 
2 cups white vinegar (6% acidity)  
2 teaspoons salt 
1 cup extra-virgin olive oil 

You can place whole bell peppers 
under the broiler OR you can cut the 
stem out of the bell and pull out 
whatever seeds and ribs come with it. 
 
Place peppers on the racks of your 
oven set to broil. Turn the oven light 
on, and be nearby with tongs. In my 
oven, the bells were ready to be turned 
the first time in about 10 minutes. 
 
Continue turning peppers till they are 
charred on as many sides as you can 
get beneath the broiler. 
 
 



They will likely get charred and done at 
slightly different times, so as they are 
ready to be removed, place them in a 
bowl with a lid. As they cool, the skin will 
become easier to pull off. 
 
Either while the peppers are cooling or 
while they are roasting, assemble the 
canning liquid that they will be 
swimming in and get your jars ready and 
water bath boiling. 
 
Peel the skins from the peppers. This is 
not an exercise in perfection but in 
patience. Not all of the skin will come 
off, but all of the skin you do peel off will 
stick to the various surfaces in your 
kitchen. I usually stand with the compost 
pail to one side and the cutting board to 
the other, peeling and placing the done 
peppers on the board. If you are able, 
remove the bulk of the seeds as you 
work. 
 



Bring the lemon juice, vinegar, oil, and 
salt to a boil in a wide preserving pan. 
 
Follow standard water bath canning 
practice and pack the chopped bells into 
jars and ladle the hot brine atop the 
peppers, leaving ½ headspace. Remove 
bubbles from the jar with the back of a 
spoon and by pressing down gently. 
Wipe the rims carefully, as even a 
smidge of oil can thwart the creation of a 
seal. Add the lids and rings and return to 
the water bath pot. Bring to a rolling boil 
and process for 15 minutes. Remove to a 
towel on a countertop and leave 
undisturbed for 12 hours. Label and 
store. Makes about 4 pints. 
 



Tomato Sauce
12 pounds Roma tomatoes 
1 tablespoon olive oil 
12 ounces onion, diced  
2 large cloves garlic 
2 teaspoons salt, or to taste 
about 2 teaspoons citric acid 
 
Slice the end from the Roma and rough 
chop the rest of the tomato and fill the 
hopper of a food mill fitted with a 
medium or large-holed plate. Work all 
the tomatoes through the food mill, 
working in batches, until you have all the 
tomatoes pureed.  
 
Heat the oil in the preserving pan and 
salute the onions on medium heat for 
about 5 minutes. Add garlic and sauce for 
another 5. Combine the tomato puree 
with the alliums and cook on medium 
high for about 45 minutes, until the sauce 
has thickened and darkened in color. 
Add salt to taste. Stir often and scrape the 
bottom of the pan.  

http://amzn.to/1OSv2A8


Add 1/2 teaspoon citric acid to each 
sterilized jar and ladle in the boiling 
sauce. Follow standard water bath 
canning practice leaving ½ headspace. 
 Wipe the rims carefully, as even a 
smidge of oil can thwart the creation of a 
seal. Add the lids and rings and return to 
the water bath pot. Bring to a rolling boil 
and process for 35 minutes. Remove to a 
towel on a countertop and leave 
undisturbed for 12 hours. Label and 
store. Makes about 5-6 pints.  
 
 

http://amzn.to/22tX6DW


4 lbs Concord grapes 
2 cups sugar 
3 tablespoons lemon juice 
 1 teaspoon ground cinnamon 
¼ teaspoon ground cloves (spice optional) 
Pass grapes through  food mill and 
discard skins & seeds. Combine puree 
with remaining ingredients and simmer 
for about 30 minutes or until the jam is 
thickened. Wisk in half a packet of 
powered pectin near the end of the 
cooking time if jam is thin. 
 
Follow standard water bath canning 
practice leaving ½ headspace.  Wipe the 
rims carefully, as even a smidge of oil 
can thwart the creation of a seal. Add the 
lids and rings and return to the water 
bath pot. Bring to a rolling boil and 
process for 10 minutes. Remove to a 
towel on a countertop and leave 
undisturbed for 12 hours. Label and 
store. Makes about 4 pints. 

Concord Grape Jam

http://amzn.to/1OSvezi


Additional Resources
The National Center for Home Food 
Preservation site found 
here: http://nchfp.uga.edu/publications/ 
publications_usda.html 
 
 
 
 

http://nchfp.uga.edu/publications/publications_usda.html

