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CANNING PEARS,

~bys HOT PACK
s

ivvformaﬁov\ bq -'-Judtf \/an Wesfm\
for - -- expanded nutrition program
Coo ve Extension Service -MSU

SELECT QUALITY PRODUCE. PeEARS SHOUW BE

PLUMP, FIRM AND UNIFORM N SHAPE AND COLOR. PEARS
ARE BEST WHEN PickeED GREeN AND ALLOWED TO RIPEN
OFF THE TREE. LeT RIPEN AWAY FROM SUNLIGHT AT
ROOM TEMPERATURE UNTIL FIRM- SOFT. ONCE RIPE,
THEY CAN BE REFRIGERATED, EATEN OR CANNED,

£ -

- HOT WATER BATH CANNER s LARGE BONL

e LARGE SAUCE PAN e FUNN&EL

« SMALL SAUCE PAN . TOWEL

« NEW LIDS e JAR LFTER
e cLEAN RINGS « MASON JA®S

+ WOODEN SPoON « TABLE AND PARING, KN\FE

» USE ONLY MASON IARS ...HEAT TREATED, DIFFICULT
T© BWREAK.

CHECK TDP EDGE OP JAR FOR CHIPS AND CRACKS.
DISCARD |MPERFECT JARS (WILL NOT sSEAL onpsm.v).
THE UD SEALING COMPOUND WILL NOT FILL INTO CHIPS
AND cRAcKs. USE ONLY MAsoN ARs /

@use ONLY RINGS AND LIDS MADE FOR MASON ARS. J

EQUIPMENT

4




NOW FOLLOW THE S/MPLE

HoW-T0-00-/7

STEDS FOR CANNING P&ARS 7THE SUGARLESS
o7 LPack” way

FOR BEST QUALITY, "HOT PAck” IS RECOM-
MENDED FOR LARGE FRUITS UKE PEARS.

UNSWEETENED PACKS Are Less costiY AND
ARE GooD FOR SPECIAL DIETS. HOWEVER, SUGARLESS
PAcKs ARE NOT As FIRMLY TEXTURED, BRIGHTLY
ColorED OR PEAR-FLAVORED AS SUGAR PACKS.

\F YoU WANT 1D ADD SUGAR DO =0 IN ''sTEP TWO (3 CUPs
SUGAR TD H cups WATER, MORE OR LESS, DeEPENDING
ON DesIRED SWEETNESsS ).

Wash hands. Assemble e:zu'\pmer\'*‘. and the

directions.

@K\'Jasl\ 2nd rinse jars and seven bands- leave wn hal

Warter undil readyto use. Place metal |(ds in sauce-
@aV\. Cover~ with bolling water  Keep warmover (ow hest:




full of hot watev. Put on g
heat. Bring to hot but net

@rFi | water bath canner }\a\ﬁ -

Q”“““f) temperature.

=

Wash pears \n cold water- =
Peel. Cut in hatf or wore.
Core. Drop info vinegar and
saft water until needed.

.

@KF'\\\ lame bowl £-full with
cold wester and 2 Tablespaons
salt and vinegaw peraalion.

(xeeps frutt fyom oy
-

Drain firu'(‘r . (save salt
and | aar wstey for

second batch.)

( :TTY&V\S r peavs To l[ame saucepan.
and ljeeaJrP‘Tza) bo\(\'»'\S.r3

Cover with wa’rerj

-
@(Qemo ve jars from hot water.
Place cleanfumel in jan

Fill hot jars with hol pears
leawivg /2. inch room &t
Space “at top allows room
for 4ood-to bl and the
2\r 10 escape s vacam
@mqm S€al) can ocecur. -

@(\\Hpe. nm of Jar with wep
clean, cloth. ~Be sure
there's po-fruit on fhe
rim. (The sealing com-
pound is nat thick
enongh fo qo over

drangS 4 still sedi

@ff?un‘fable knire around )

Inside and full length
Ofsjavﬂo le%flareesmc;pe

| from around Hfeutt: =

AN ANRE] FPROODUCT ION e
(PAT Awp Jov

(1 Place hot lid onjar. Put )
acrew band on -Firmlq: so
that T is hand tight.
Never Tighten screw
bands with a jar wrench,

. P,




@rPlace hot, packed Jars into wire basket (jars will break if put- di- .
rect| o?\ b&ﬁom gf canner). Lower basket into hot watey. Add

s - :
additional het water (do not pour directly onop of jaws ) to cover
.QV‘S‘ llA)‘lﬂ\ -2 Inches of wva\geﬁf) Turn hea't o hiﬁf\f—‘) br'()wg watev

o boiling . Beqin tnting when water beqins “fo boil . -

G%PROC ESS : pints - 20 minufes , quarts -25 minufes )

% . S . <“\\
(:) When processing is finished remove jars {rom canner
with jar (iffer. Place on cloth 2way from C'ira{-;te,
|eave space. between the jars so air can cireul z
around the g’&vs- Do NOT 7IGHTEN THE RINGS.

\\/ou nay disturb the sealing compound.

ressing down on center of lid. If the cen
stauys down, jar is sealed.

t
Allow 24 hours ‘Fov Jars to wol. Check seals bi ]
er

% /F CENTER OF L/D POPS P ANO MAKES ANOISE, THE JAR /S NOT SSALED.
THEN &

Om e Selreee
. You Mmay reprocess wlﬂgw\ 24 hours — using new hid.
Reprocess -Forﬂ\e -fu“'hw\e.
2.You may freeze +he pears.
e. You may reTrigerate and use within two days.

=

You may eat me as —Fresk
rut Lrom the jar or put
me n desserts. Im aood

both ways.
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