8 MODERN METHODS OF CANNING
TIME TABLE FOR BLANCHING, COOKING, ETC.

The following table shows the necessary time for blanching and scalding
and also for sterilizing the various fruits and vegetables:

Blanch or Time of Cooking
Scald 212 degrees F.
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TO TEST CANNED FOOD.

After several days loosen the clamp and grasp the jar by the edges of
the glass top. If sterilization is not complete, if the can leaks, or if decom
position has set in, the top will come off. If the top stays on, tighten the
clamp and the food is ready for storage.




