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Today’s Goals

1. Understand the similarities and differences between pressure 
canner models.

2. Identify processing steps for pressure canning.

3. Explain changes needed to pressure can general soup recipes.

2

Pre-class Activities

• Why pressure can

• Pressure canner parts

• Weighted gauge pressure 
canners

• Dial gauge pressure canners

• Pressure canning process

• Pressure canning demo

• Pressure canning recipes

• Canning meat

• Canning soup

• Pressure canning safety

• Testing gauges

• You read Chapter 5, completed the quiz, and checked out the resource 
materials

• You watched the 11 pre-class lessons
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Agenda

Class opening activities 

Mini breakout room

Low Acid Canning Overview & Q&A

Break (around 7:30/3:00)

Converting Soup Recipes for Canning Activity

Program group breakout rooms 

Closing activities
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Pressure Canning Comfort Zone
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I’m already a pressure canning 
fanatic  – I love it! 

Oh. My. Goodness. Those things 
scare the living daylight out of me!

Teach me, teach me! I’m excited 
to learn so I can do it at home and teach lasses!

I don’t plan on pressure canning, 
but I want to learn about it.

Student Breakout Room Questions (5 min)

• What are the three stages of foodborne botulism?

• Why do you pressure can low-acid foods?

• What adjustments to processing do you need to make when 
pressure canning?
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Who Has a Pressure Canner?

All American

Presto

Mirro (old)

Mirro (new)

Granite ware

T-Fal

Fagor

Zavor
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Presto Digital Pressure Canner

• Researched by Presto, reputable 
manufacturer

• Not independently evaluated by USDA or 
university research laboratory

• Not taught by Master Food Preservers 

• If using for personal use, follow recipes 
in Presto’s manual

– NCHFP recipes designed for manual canners

8

Low Acid Canning 

Overview
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Why Pressure Can?

1. What's the main food safety goal of pressure 
canning?

A. To heat the product thoroughly

B. To prevent the growth of listeria 
monocytogenes

C. To destroy any Clostridium botulinum 
bacteria in the jar

2. What minimum temperature is needed to 
destroy Clostridium botulinum?

A. 212 degrees F

B. 240 degrees F

C. 260 degrees F
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Poll
3. At sea level, what pressure is needed to reach the 

temperature needed to destroy the spore 
surrounding a Clostridium botulinum bacteria?
A. 10 psi B. 10.5 psi      C. 11 psi
D. 11.5 psi E. 15 psi F. 15.5 psi

4. What creates the “perfect storm” in a jar?

A. low acid food, moisture, oxygen, cold 
temperature

B. low acid food, moisture, no oxygen, room 
temperature

C. high acid food, moisture, no oxygen, high 
temperature

Which are dial-gauge canners?
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1. 2. 3.

4. 5. 6.

Poll

Safety First: Parts
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Safety First: Parts
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Pressure Regulator

1. What does it do? (phrasing is important)

A. Controls the pressure inside the canner

B. Regulates the pressure inside the canner

C. Maintains the pressure inside the canner

2. How does it do that?

A. Jiggles and makes noise when above pressure to startle you into turning 
down the heat

B. Releases pressure from canner during processing to maintain correct setting

3. Pressure increments?

A. 5, 10, 15

B. 5, 11, 15
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Poll

Pressure Regulator

• What’s the type called & how do you know it’s at pressure?
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Dial Gauge

1. What does it do?

A. Regulates the pressure inside the canner

B. Reads the pressure inside the canner

2. Why use it?

A. Easiest pressure canner to buy in a brick and mortar store

B. To have more flexibility with pressure increments

3. How to control pressure?

A. Add a different pressure regulator

B. Adjust the burner heat

4. Reliability?

A. Yes, always, why else would they be sold?

B. Yes, but you need to have the gauge checked for accuracy annually

C. Yes, but you need to have the gauge calibrated annually
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Poll

Dial Gauge
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What’s this?

Poll

Dial Gauge

1. What’s this?

A. Single weight pressure regulator

B. Peacock

C. Petcock

2. Which canner?

A. Old style Mirror

B. National 

C. Old style All American

3. Current safety features?

A. A. Yes, very solidly built

B. B. No, no removable parts
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Poll

4. What’s open/close?

A. Up = open, Down = closed

B. Up = closed, Down = open
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Pressure Canning Process
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Compared to steam canning, 
3 new steps

Teaching Tips

• It takes so long to do a live demo!

– Can just 1-2 jars of the product and fill the rest of the canner with 
open jars of water to take up space

– Keep it simple – carrots – teach the process

• Have the fancy stuff for show-and-tell

– Magic spoon/wand

• Carrots go in fridge for dinner – tell them this!

– Set up 4 canners, each at a different stage of the process

• BYOPC workshop: Can water
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Agenda

Class opening activities 

Mini breakout room

Low Acid Canning Overview & Q&A

Break (around 7:30/3:00)

Converting Soup Recipes for Canning Activity

Program group breakout rooms 

Closing activities
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Break

Get your Soup recipe activity 

document
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Canning Your Favorite Soup Recipe

• Review checklist

• Make changes?
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Canning Your Favorite Soup Recipe

• Review checklist

• Make changes?

• Let’s do one! (French onion, pg 8) 
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Agenda

Class opening activities 

Low Acid Canning Overview & Q&A

Break (around 7:25/2:55)

Converting Soup Recipes for Canning Activity 

Small group breakout rooms

Closing activities
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Breakout Room: 30 minutes

Student facilitator; MFPs guide as needed, not provide answers

1. Quick introductions if needed

2. Pick a soup recipe (group’s choice)

3. Using the format just practiced with French onion soup, as a 
group pick one recipe and discuss how you would modify the 
recipe to pressure can it.

Extra time?  Work on a second recipe!
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Breakout Room Feedback/Questions

Today’s Goals

1. Understand the similarities and differences between pressure 
canner models.

2. Identify processing steps for pressure canning.

3. Explain changes needed to pressure can general soup recipes.
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Next Class: Dehydration

• Read Chapter 9 in training manual

• Watch Dehydration pre-class recordings

• Complete Dehydration Quiz

• Review handouts in Resources section

• Case Study #3 (April 4)

• Case Study #4 (May 2)

• Attend an MFP class: due May 9
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