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This is a  Listed appliance. The following important safeguards are recommended by most portable appliance manufacturers.

IMPORTANT SAFEGUARDS
To reduce the risk of personal injury or property damage, basic safety precautions should always be followed, including the following:

1.	 Read all instructions. Improper use may result in bodily injury or property damage.

2.	 Always check the vent pipe before use. Hold the cover up to the light and look through the vent pipe to be certain it is clear.

3.	 Always check the air vent/cover lock to make sure it moves freely before use.

4.	 Do not fill the pressure canner over ⅔ full when using it for pressure cooking. For soups, grains, and dry beans and peas which 
expand during cooking, do not fill the canner over ½ full. Overfilling may cause a risk of blocking the vent pipe and developing 
excess pressure. 

5.	 Do not pressure cook applesauce, cranberries, rhubarb, cereals, pasta, split peas, or soup mixes containing dry beans and peas. 
These foods tend to foam, froth, and sputter and may block the vent pipe, overpressure plug, and air vent/cover lock. 

6.	 This appliance cooks under pressure. Improper use may result in scalding injury. Make certain the pressure canner is properly 
closed before operating; the cover handles must be above the body handles. See “How to Use” instructions.

7.	 Do not use the pressure canner on any outdoor LP gas burner or a gas range over 12,000 BTUs. Doing so may result in damage 
to the pressure canner and/or property damage and personal injury.

8.	 Extreme caution must be used when moving a pressure canner containing hot liquids. Do not touch hot surfaces. Use the handles 
or knobs.

9.	 Do not place the pressure canner or attempt to pressure can or cook in a heated oven.

10.	 Do not open the canner until the internal pressure has been completely reduced, the air vent/cover lock has dropped, and no 
steam escapes when the pressure regulator is removed. See “How to Use” instructions.

11.	 To ensure safe operation and satisfactory performance, replace the overpressure plug every time you replace the sealing ring or 
sooner if it becomes hard, deformed, cracked, worn, or pitted. It is recommended that the sealing ring and overpressure plug be 
replaced at least every 3 years. Use only genuine Presto® replacement parts.

12.	 Close supervision is necessary when the pressure canner is used near children. It is recommended that children not use the 
pressure canner.

13.	 When operating pressure is reached, gradually lower the heat to maintain the pressure. If the pressure regulator is allowed to rock 
vigorously, excess steam will escape, the liquid will evaporate, the canner may go dry, and the food may scorch.

14.	 Do not use this pressure canner for other than the intended use.

15.	 Do not use this pressure canner for pressure frying with oil.

SAVE THESE INSTRUCTIONS
THIS APPLIANCE IS FOR HOUSEHOLD USE ONLY.

How to Use and Care for  
Your Presto® Pressure Canner 

This brochure is applicable only to model numbers 01/C13, 01/C17,  
01/C22, 0171001, 0171002, 0171003, 0174001, and 0177001
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Getting Acquainted
Your canner is a special, large capacity pressure vessel designed for 
home canning a wide variety of fruits, vegetables, meats, poultry, 
fish, and seafood. The canner uses pressure to achieve the high 
temperatures required for safely processing foods while canning. 

The United States Department of Agriculture (USDA) recommends 
the pressure canner as the only safe method for canning low-acid 
foods: vegetables, meats, poultry, fish, and seafood. 

Become familiar with the various parts of the canner (Fig. A).  
Do not attempt to use your pressure canner before reading the 
instructions on pages 4 and 5.

Introduction to Parts
Note: The parts shown are not to scale.

� Pressure Regulator
The pressure regulator controls and maintains the correct pressure in the canner. It can be 
adjusted to maintain 5, 10, or 15 pounds of pressure. When it is rocking gently, the selected 
pressure has been reached.

Completely assembled, the regulator will maintain 15 pounds of pressure. When one ring 
is removed, it will maintain 10 pounds of pressure. When both rings are removed, it will 
maintain 5 pounds of pressure. To adjust it, remove one or both of the 5-pound weight rings 
from the regulator body. 

To remove the weight rings, hold the completely assembled regulator between the first two fingers of 
your hand; your thumb should be on top of the knob. Press the knob down to force the weight rings 
over the lock ring on the regulator body. To replace the weight rings, place them over the knob and 
push them down over the lock ring at the top of the regulator body.

� Vent Pipe
The vent pipe is the primary pressure relief valve and will release pressure in excess of the desired 
pressure. The pressure regulator sits loosely on the vent pipe. The replacement vent pipe (�A) has a 
different look but still functions the same way as the original one for your canner. 

� Air Vent/Cover Lock
The air vent/cover lock automatically vents, or exhausts, air from the canner and acts as a visual indication of 
pressure in the canner. The small gasket (�A) must be in place for the air vent/cover lock to seal completely. 

� Locking Bracket
The locking bracket on the inside of the canner body engages with the air vent/cover lock to prevent the cover from 
being opened when there is pressure in the unit.

� Overpressure Plug
The black, rubber overpressure plug is located in the canner cover. It will automatically pop out and 
release steam in case the vent pipe becomes blocked and pressure cannot be released normally. Replace the 
overpressure plug every time you replace the sealing ring. This should be at least every 3 years, or sooner if 
they become hard or inflexible. Use only genuine Presto® replacement parts.

� Sealing Ring
The sealing ring fits into the canner cover and forms a pressure-tight seal between the cover and the body 
during canning. Replace the sealing ring at least every 3 years. Use only genuine Presto® replacement parts.

� Canning Rack
The rack is placed in the bottom of the pressure canner to hold the jars off the bottom of the canner while 
canning. Always use the rack as the jars may break if set directly on the bottom of the canner. 

� �A
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Canning Basics

Introduction
The key to successful canning is to understand the acidity and spoilage factor of the foods you wish to can, as well as the acceptable 
canning methods to process those foods. There are invisible microorganisms present all around us. Fruits, vegetables, and meat 
contain these microorganisms naturally; yet they are not a problem unless food is left to sit for extended periods of time, causing food 
spoilage. This is nature’s way of telling us when food is no longer fit to eat. 

There are four basic agents of food spoilage: enzymes, mold, yeast, and bacteria. Canning interrupts the natural spoilage cycle so food 
can be preserved safely. Molds, yeast, and enzymes are destroyed at temperatures below 212°F, the temperature at which water boils 
(except in mountainous regions). Therefore, the boiling water method is sufficient to destroy those agents. Foods naturally high in acid 
and acidified foods with a pH of 4.6 or less may be safely processed using the boiling water method.

However, bacteria are not as easily destroyed and thrive on low-acid foods in the absence of air. The bacteria Clostridium botulinum 
produces a spore that makes a poisonous toxin, which causes botulism. This spore is not destroyed at 212°F. According to the USDA, 
pressure canning is the only safe method of processing low-acid foods (vegetables, meats, poultry, fish, and seafood). 

In pressure canning, some of the water in the pressure canner is converted to steam, which creates pressure within the canner. As the 
pressure increases, so does the temperature: 5 pounds pressure reaches 228°F; 10 pounds pressure reaches 240°F; 15 pounds pressure 
reaches 250°F. This pressurized heat destroys the potentially harmful bacterial spores. As the jars cool after processing, a vacuum is 
formed, sealing the food within and preventing any new microorganisms from entering and spoiling the food.

Before Beginning
Selecting Jars
Glass home canning jars, often referred to as Mason jars, are made of heat-tempered glass for durability and reuse. These are the 
only jars recommended for safe home canning. They are available in several standard sizes (half-pint, pint, and quart jars) and will 
withstand the heat of a pressure canner. The diameter of Mason jars may vary from one manufacturer to another. 

Before filling your Mason jars, test load your canner. A canning rack must be placed on the bottom of your canner to prevent jar 
breakage. The jars may touch and it is not necessary to use a rack between the layers of jars. It may be necessary to double-deck the 
pint and half-pint jars to reach the maximum load capacity of your canner. To double-deck, stagger the jars by placing one jar on top of 
two. However, if using the boiling water method, do not double-deck the jars.   

Canning Lids and Bands
The two-piece vacuum cap is the recommended closure for home canning. It consists of a flat metal lid with a sealing compound on 
the outer edge and a separate metal screw band that secures the lid during processing. The flat lid is for one use only while the bands 
can be used repeatedly if they remain in good condition. Always prepare lids and bands according to the manufacturer’s instructions.

Measuring Headspace
Headspace is the air space between the top of the food or its liquid and the lid. Leaving too much headspace can result in 
underprocessing because it may take too long to release the air from the jar. Leaving too little headspace will trap food between the jar 
and the lid, resulting in an inadequate seal. 

As a general rule, allow ½-inch headspace for fruits and tomatoes and 1-inch headspace for vegetables, meats, poultry, and seafood. 
All current and tested canning recipes will indicate the amount of headspace necessary for the food being canned. 

Removing Air Bubbles
After the food has been packed in the Mason jars, any air bubbles must be removed. Trapped air bubbles may rise to the top during 
processing, resulting in too much headspace. Work quickly to remove the air bubbles that have become trapped between pieces of food 
by moving a clean, nonmetallic spatula around the jar between the food and the side of the jar. 

Preparing Jar Rims and Adjusting Lids
Immediately wipe the jar rims with a clean, damp cloth to remove any residue. Any food particles, such as seeds, grease, or syrup, 
on the rim of the jar may prevent the jar from sealing. Place the flat lid on the rim of the jar, making sure the sealing compound is 
touching the glass. Position a band over the lid and, using your fingertips, screw it onto the jar just until resistance is met. Do not 
overtighten as the air must release from the jars during processing and cooling. 

After Processing
Cooling Jars
After processing, remove the jars from the canner and place them on a dry towel on the countertop away from drafts. Leave 1 to 
2 inches of space between the jars to allow for even cooling. Do not invert the jars or cover them with a cloth. Allow jars to cool 
naturally for 12 to 24 hours before checking the seals. 
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Testing Seals
After the jars have cooled, test the jar lids to be sure a vacuum seal has formed. Press down on the center of the flat lid to determine if 
it is concave (stays down when pressed). Then, remove the screw band and gently try to lift the lid with your fingertips. If the center 
does not flex up and down, and you cannot lift the lid off, the lid has a good seal. 

Detecting Spoilage
If up-to-date instructions, processing times, and canning pressures are followed carefully, spoilage is uncommon. However, it is still 
recommended to check for signs of spoilage before tasting any canned food. Check for a broken seal, gassiness when opening, mold, 
sliminess, cloudiness, or unpleasant odors. If any of these signs are present, discard the food. 
As a safeguard against using canned low-acid foods and tomato products which may be affected with spoilage that is not readily 
detected, boil food 10 minutes for altitudes up to 1,000 feet above sea level. Extend the boiling time by 1 minute for each 1,000 foot 
increase in altitude. Many times odors that cannot be detected in the cold product will become evident by this method. After boiling, 
if food does not smell or look right, discard it without tasting.

How to Use your Presto® Pressure Canner
Important: Do not attempt to use your canner before reading these step-by-step instructions for pressure canning in your canner. 
Prepare food according to the processing procedures in the specific recipe and follow the recipe and instructions carefully.

1.	 Be sure your canner is thoroughly cleaned and working properly. Before each canning season, check the sealing ring, 
overpressure plug, and the small white gasket of the air vent/cover lock. Replace these parts when they become hard, deformed, 
cracked, worn, pitted, or unusually soft. Use only genuine Presto® replacement parts.

2.	 Check the Mason jars for nicks, cracks, and sharp edges. Check the screw bands for dents or rust. Use only jars, lids, and screw 
bands in perfect condition so an airtight seal may be obtained. Wash and rinse the jars, lids, and screw bands. Pour hot water into 
the jars and set them aside until needed. Follow the manufacturer’s directions for preparing the lids.

3.	 For recipe information, see your booklet titled Recipes and Helpful Hints for Presto® Pressure Canners. Select fresh and firm 
food, sort according to size, and clean thoroughly. Prepare the food according to the specific recipe; always use current, research-
tested procedures, recipes, and timetables. 

Fill the hot jars promptly with food and liquid to the recommended level. Allow ½-inch headspace for fruits. Most vegetables 
and meats require 1-inch headspace due to expansion during processing. Work out the air bubbles with 
a clean, nonmetallic spatula. 

Wipe the sealing edge clean with a damp cloth. Center the flat lid on the jar rim. Adjust the screw band 
according to the manufacturer’s directions.

4.	 Position the canner on a level gas or electric coil burner and range only. These canners are not designed 
to work on electric glass-top or induction burners and ranges. If you use the canner on a tilted burner or 
range, it may interfere with the operation of the pressure regulator. 

For electric ranges, use the element that most closely matches the diameter of the canner bottom, which 
is the portion that comes in contact with the element. 

CAUTION! Do not use on any outdoor LP gas burner or a gas range over 12,000 BTUs. If you use an 
element that is too large or one over 12,000 BTUs, the canner may soften and the bottom may warp. It 
may also result in property damage and/or personal injury. 

5.	 Place 3 quarts of hot water and the canning rack in the canner; for hot packed foods, the water can be 
heated to 180°F, or not quite boiling. To prevent water stains, add 2 tablespoons of white vinegar to the 
water in the canner.

Note: 3 quarts of water are needed regardless of how many jars are being canned.

6.	 Place the filled jars on the canning rack immediately after each jar is filled. Always use the canning 
rack as the jars may break if set directly on the bottom of the canner.  

7.	 Hold the cover up to the light and look through the vent pipe (Fig. B) to be certain it is clear before 
placing the cover on the canner. If it is clear, proceed to the next step. If it is blocked, clean the vent 
pipe with a small brush or pipe cleaner (Fig. C). 

8.	 Check to be sure the overpressure plug is seated properly in the cover (Fig. D).

9.	 Place the cover on the canner, aligning the V mark on the cover (Fig. E) with the mark on the body 
handle. Press down on the cover handles to compress the sealing ring and then turn the cover in the 
direction indicated (clockwise) to close until the cover handles are above the body handles.  
Do not rotate the cover beyond this point.

Fig. B

Fig. C

Fig. D

Fig. E
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10.	 Using a high setting on your stove, heat the canner until a steady flow of steam can be seen, 
heard, or felt coming from the vent pipe (Fig. F). Allow this steam to flow for 10 minutes to vent, 
or exhaust, all the air from the canner. Reduce the heat on your stove, if necessary, to maintain a 
steady, moderate flow of steam. 

11.	 Assemble the pressure regulator as described on page 2 so it will register the desired canning 
pressure. See the specific canning recipe to determine the processing pressure. 

12.	 Place the pressure regulator on the vent pipe. If the heat was reduced for venting, adjust it to a 
high setting and heat the canner. As the pressure develops in the canner, the air vent/cover lock 
will lift and lock the cover on the canner body. 

The air vent/cover lock is a visual indicator of pressure inside the canner. When it is in the up 
position (Fig. G), there is pressure in the canner. When it is in the down position (Fig. H), there is 
no pressure in the canner. 

13.	 The processing time begins when the pressure regulator begins to rock gently. Adjust the heat to 
maintain a slow, steady rocking motion. To watch a video of a regulator maintaining this slow, 
steady rocking motion, visit www.GoPresto.com/ppc/rocking. 

If the pressure regulator stops rocking, it will be necessary to bring the pressure back to the correct 
setting (the slow, steady rocking motion of the pressure regulator) and begin the processing 
countdown from the beginning for the full amount of time.

14.	 At the end of the processing time, turn the burner off and remove the canner from the burner. Let 
the pressure drop of its own accord. Do not attempt to speed the cooling of the canner; this can 
cause jar breakage, liquid loss, and other problems. 
Pressure is completely reduced when the air vent/cover lock and the overpressure plug have 
dropped and no steam escapes when the pressure regulator is lifted.

15.	 When the pressure has been completely reduced, remove the pressure regulator from the vent 
pipe and let the canner cool for 10 minutes. Do not remove the regulator until the pressure is 
completely reduced and the air vent/cover lock has dropped. Always remove the regulator 
before opening the cover.

16.	 To remove the cover, turn it counterclockwise until it hits the stop tab. The cover handles will be beyond the body handles. When 
opening the cover, lift it toward you to keep any steam away from you. 

CAUTION! If the cover seems to stick or is hard to turn, do not force it open. Sticking may indicate that there is still pressure 
inside the canner. If in doubt about the state of pressure in the canner, let it stand until cool before removing the cover.

17.	 Using a jar lifter, remove the jars by lifting them straight up and out of the canner. Be careful not to tilt them, which may cause 
liquid to siphon from them. Place the jars upright on a board or a towel, away from drafts. Allow them to cool naturally for 12 to 
24 hours before testing the seal. See the “After Processing” information on pages 3 and 4.

NOTICE: If processing consecutive batches, be sure to check the water level in the canner after each batch. Add water as needed 
to maintain 3 quarts of water in the canner at all times. If the canner boils dry and is left on a heated burner, or is heated while 
empty, it may overheat, resulting in discoloration and/or warping of the canner bottom. 

18.	 When canning is complete, allow the canner to cool completely before cleaning it. 

Canner Storage 
Store the canner in a dry place at temperatures above freezing. Invert the cover on the canner body. If you store the canner with the 
cover locked on, unpleasant odors may form and/or the sealing ring may deform. The canner must be completely dry before storing.

Care and Maintenance
Canner Body

•	 It is normal for the inside of the canner to discolor. This discoloration is not harmful. It is a result of the various minerals in the 
water and foods interacting with the aluminum. To remove this discoloration, use a solution of 1 tablespoon cream of tartar for 
every 1 quart of water. Pour enough solution into the canner to cover the discoloration, making sure the canner is not filled more 
than ⅔ full. 

Close the cover securely, place the pressure regulator on the vent pipe, and heat the canner until the pressure regulator begins to 
rock. Remove the canner from the heat; allow it to cool until the air/vent cover lock drops. Remove the regulator, open the canner, 
and empty the contents. Scour thoroughly with a steel wool soap pad; wash, rinse, and thoroughly dry.

Fig. F

Fig. G

Fig. H



6

•	 Pitting is caused by the interaction of the aluminum with other metals in the presence of moisture. To minimize pitting, wash, 
rinse, and dry the canner body thoroughly after every use. At least once a year, scour the inside of the canner body with an 
abrasive cleanser, such as Cameo* Aluminum & Stainless Steel Cleaner. Always store the canner in a dry area. 

•	 Do not leave an empty canner on a heated burner or allow the canner to boil dry. This can cause damage to the canner bottom and/
or the stovetop.

•	 Do not strike the rim of the canner body with any metal utensil. This will cause nicks, resulting in damage to the rim which may 
allow steam to escape from the canner.

•	 Do not pour water into a dry, overheated canner; this may crack the metal.

•	 If the body or cover handles of the canner become loose, tighten them with a screwdriver.

Sealing Ring and Overpressure Plug
•	 Each time the canner is washed, remove the sealing ring and wash it in warm, soapy water. Rinse, dry, and replace it in the cover.

•	 The sealing ring and the overpressure plug should be replaced at least every 3 years, or sooner if the sealing ring becomes hard, 
deformed, cracked, worn, or pitted, or if the canner becomes difficult to open or close. Failure to replace the sealing ring and 
overpressure plug could result in bodily injury or property damage. Use only genuine Presto® replacement parts.

•	 If the sealing ring and overpressure plug are exposed to direct high heat, such as that from a hot burner or stovetop, they will 
deteriorate rapidly. If direct high heat exposure occurs, replace both of these parts.

•	 Clean the sealing ring groove in the cover with a brush each time you replace the sealing ring. 

•	 To clean or replace the overpressure plug, push it out of its opening from the top of the cover. After cleaning 
it, or when replacing an old one with a new one, reinsert the plug by pushing the domed side of the plug into 
its opening from the underside of the cover. The bottom edge should be fully and evenly seated against the 
underside of the cover (Fig. I).

•	 If the overpressure plug is ever forced out of the cover due to excess pressure while canning or cooking, it is important to call the 
Presto Customer Service Department at 1-800-877-0441 for assistance. Do not attempt to use the released overpressure plug.

Air Vent/Cover Lock
•	 The air vent/cover lock may be removed for occasional cleaning or for replacing the 

small gasket. To remove it, grasp and securely hold the cup on the underside of the cover 
with your fingers (Fig. J). Using the fingers of your other hand, turn the pin on the top 
side of the cover counterclockwise until the pin is free of the cup. 

Lift the pin out of the cover and remove the cup from under the cover. Carefully pull 
the small gasket off the threaded shaft of the cup. Wash all parts in warm, soapy water, 
rinse, and dry. Use a soft cloth or small nylon brush to clean the cover hole.

•	 To reassemble it, place the small gasket over the threaded shaft of the cup. Reinsert 
the cup by pushing the threaded shaft through the air vent/cover lock opening from the 
underside of the cover (Fig. J). 

Screw the pin clockwise onto the threaded shaft until it is finger-tight. Do not use a 
wrench to tighten the air vent/cover lock. Overtightening may cause the rubber gasket 
to wrinkle, which will result in the canner not sealing. Periodically check to make sure 
these two pieces are tight.

Steam Leakage
If leakage of moisture or steam develops while using your canner, check the following possible causes:

•	 The formation of a small amount of moisture under the pressure regulator is normal when canning or cooking first begins. This 
condensation is a result of the temperature of the pressure regulator being lower than the rest of the canner. If excess condensation 
continues, the vent pipe may be loose and should be tightened with an adjustable wrench.

•	 Leakage between the cover and body is usually caused by shrinkage of the sealing ring after prolonged use. Replace the sealing 
ring and the overpressure plug.

•	 A slight amount of leakage around the air vent/cover lock is normal when canning or cooking first begins. If leakage continues, 
the cover handles may not be fully aligned with the body handles and, therefore, the cover lock cannot engage. Clean the air vent/
cover lock occasionally to assure that it operates correctly. Replace the small gasket if it is cracked or nicked.

*	Cameo is a registered trademark of Armaly Sponge Company. Presto is not associated with this company.

Fig. J

Fig. I
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•	 A small amount of steam or moisture may be visible around the overpressure plug when canning or cooking begins. This will stop 
when the overpressure plug seals. If the leakage continues, clean, reposition, or replace the overpressure plug.

Do not operate your pressure canner with continual leakage. If the preceding steps do not correct the problem, contact the Presto 
Consumer Service Department.

Service and Parts Information
If you have any questions regarding the operation of your Presto® canner or need parts for your canner, contact us by:

•	 Calling 1-800-877-0441 weekdays 8:00 AM to 4:00 PM (Central Time) 
•	 Emailing via our website at www.GoPresto.com
•	 Writing to National Presto Industries, Inc., Consumer Service Department, 3925 N. Hastings Way, Eau Claire, WI 54703-3703

Inquiries will be answered promptly by telephone, email, or letter. When emailing or writing, please include a phone number and a 
time when you can be reached during weekdays, if possible. When contacting the Consumer Service Department or when ordering 
replacement parts, please specify the model number stamped on the bottom of the canner body. 

Any maintenance required for this canner, other than that described in the “Care and Maintenance” section of this booklet, should 
be performed by our Service Department. Be sure to indicate your full name, phone number, date of purchase, and a description of 
the problem when sending a canner in for repair. Note: We do recommend that you call our Consumer Service Department prior to 
sending in your canner. 

Use only genuine Presto® replacement parts with your Presto® pressure canner. Genuine Presto® replacement parts are manufactured 
to the same exacting quality standards as Presto® appliances and are engineered specifically to function properly with its appliances. 
Presto can only guarantee the quality and performance of genuine Presto® parts. 

“Look-alikes” might not be of the same quality or function in the same manner. To ensure that you are buying genuine Presto® 
replacement parts, look for the Presto® trademark. Replacement parts are generally available at local hardware stores and other retail 
outlets. These replacement parts may also be ordered online at www.GoPresto.com. 

©2020 National Presto Industries, Inc. 	 Form 72-160B
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FRUITS
Although fruits are safely canned using the boiling water method, they can also be canned under pressure. This booklet contains pro-
cessing procedures for pressure canning fruit.
Maintaining Color
Select firm, fully-ripened but not soft fruit. Do not can overripe foods. Some fruit (apples, apricots, nectarines, peaches, and pears) 
tends to darken while being prepared for canning.
To prevent darkening, place the fruit in a solution of 3 grams (3,000 milligrams) ascorbic acid to 1 gallon of cold water. Ascorbic acid 
is available in different forms:

Pure Powdered Form: Use 1 teaspoon of pure powder, which weighs about 3 grams, per gallon of water.
Vitamin C Tablets: Buy 500 milligram tablets. Crush and dissolve 6 tablets per gallon of water.
Commercially Prepared Mixes of Ascorbic and Citric Acid: Available under different brand names. Use according to 
manufacturer’s directions found on the package.

Canning Liquids
Although fruit has better color, shape, and flavor when it is canned with syrup, it may be canned in juices (such as apple, white grape, 
or pineapple) or water as well.
White sugar is preferable to brown sugar for canning. Light corn syrup or honey may be used to replace up to one-half the sugar. If 
you wish to use sugar substitutes, follow the package instructions.
The amount of sugar desirable to use in preparing syrups will depend upon the tartness of the fruit and on family preference. It should 
be remembered that fruit, when heated, releases some of its juices which will dilute the syrup in proportion to the juiciness of the fruit.
Use the syrup chart on page 4 as a guideline for preparing the syrup needed for your canning recipe. The syrup recipe may be doubled 
or tripled depending on the packing method and amount of fruit being canned at one time.




