
Fun 
with 

Canning

The Farm Wife



Introduction

If you are a gardener, more than likely you have found that there is more harvest than you
and your family can eat while it is fresh. You hate to see it go to waste, and as it is, your
neighbors are beginning to run when they see you. 

If you are like most gardeners, you find the remedy for the overflow through canning.
Canning and preserving your harvest is one of the most economical and delicious ways to
feed your family from your own garden through the winter. 

This eBook consists of several recipes to help get you started. From jams and jellies for
breakfast, to sauces that add flavor to your lunch and dinner, and a side dish or two to go
along with your meals or barbecue, all of the recipes are delicious and easy to make - even
for the beginner. 

When making the recipes in this book, ALWAYS use safe canning practices. Any deviation
from safely canning foods may result in botulism, which can cause extreme illness and/or
worse. 

For information on safe canning practices, please visit this website: 

National Center for Home Food Preservation

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


Basil is commonly thought of as one of the herbs added to Italian dishes – especially
spaghetti sauce. But another familiar way to use it is to make a fresh Pesto. This is a
delicious way to use up a healthy harvest, as Basil can be almost invasive in any garden!

Ingredients:

2 Cups packed fresh Basil leaves
2 Cloves Garlic
1/4 Cup Pine Nuts
2/3 Cup Extra Virgin Olive Oil, divided
1/2 Cup freshly grated Parmesan Cheese

Optional:

Kosher Salt
Fresh Ground Black Pepper

Directions:

Combine the basil, garlic, and pine nuts in a food processor until coarsely chopped. Add 1/2
Cup of oil. Process until smooth. Add the remaining ingredients and process until smooth
again. Transfer to a bowl and mix in the cheese thoroughly.

This recipe can be frozen for 3 months. You may want to add a bit of oil to the top before
freezing.

Pesto



Storing Your Pesto

Pesto can be stored in a jar in the refrigerator for up to 1 week. If you want to store it
longer, my favorite way to keep it is in the freezer. Simply add Pesto to ice cube trays, and
top it with a few drops of Olive Oil.When the Pesto is completely frozen, transfer the cubes
to a zip top bag or freezer safe storage container.

When you need pesto for a dish you are preparing, simply toss in a cube or two. Each cube
will measure approximately 1 Tablespoon of Pesto. It will thaw in the baking process.

How to Use Your Pesto

One of the easiest ways to use Pesto is to create a Pesto Sauce for your pasta. Choose your
favorite type of pasta – usually spaghetti, fettuccini, or angel hair – and cook until al dente
(or to your tenderness preference). Drain your pasta and place in a large bowl. Add Pesto to
taste, and drizzle with Olive Oil.  Serve with a crusty French Bread.

You can also use it as a pizza topping or served on crostini with a slice of Mozzarella or
other cheese.



6 lbs. apples, cored, peeled and chopped
Sugar – anywhere from a Tablespoon to 1-1/2 cups (I use the least amount possible!)
2 Tablespoons Lemon Juice

Ingredients: 

Directions:

Place apples in a large pot with just enough water to keep them from sticking. Bring to a
boil over medium to high heat. Reduce the heat and cook until tender – approximately 5 to
20 minutes or so, depending on their size and type. Remove from heat and allow to cool
slightly.

Working with a few cups at a time, put apples through a food mill or in a food processor,
and process until you reach the consistency you desire (I prefer a slightly chunky sauce).
Return to pot and add sugar and lemon juice. Return to a boil over medium to high heat,
stirring constantly.

Ladle sauce into clean, sterilized pint jars, leaving 1/2” headspace. Wipe rims and add flat
and ring. Process jars in a water bath canner (making sure the water is at least 1/2” over the
top of the jars) for 20 minutes (using proper canning procedures). Remove from canner and
place on a rack or towel and allow to cool completely. Be sure to check that jars are sealed
properly. If not, just place the cooled jar in the refrigerator, and use within three to five
days.

Applesauce



5 cups Juice
1 box Pectin
6 cups sugar

Ingredients:

Directions:

Place juice in a large pot. Whisk in pectin. Bring to a boil, stirring frequently. Boil hard for 1
minute. Add sugar and return to a boil, stirring frequently. Boil hard for 1 minute. 

Skim foam and pour into hot sterilized jars. Wipe rim and secure flat and ring. Process in a
hot water bath for 10 minutes, using proper canning procedures. Remove and check for
seal.

Apple Peel Jelly



16 cups finely chopped (or ground) pears (peel, core and quarter before grinding)
1 large can (20 oz.) Crushed Pineapple
12 cups Sugar
Optional: 1 large Jar Maraschino Cherries, ground. Add with juice to the pear mixture +
1 cup Sugar

Ingredients:

Directions:

In a large pot, combine all the ingredients. Cook until soft, slightly thin and spreadable,
approximately 2 hours – stirring frequently.

Wash and sterilize 1/2 pint jars. Fill to within 1/4”. Remove air bubbles. Wipe rims and place
flats and rings on the jars. Tighten to finger-tight.

Process in a water bath canner for 10 minutes (be sure to use proper canning procedures).

Remove from canner and allow to cool completely.

Pear Honey

https://www.amazon.com/Cuisinart-CH-4DC-Collection-Chopper-Grinder/dp/B002IA0PH8?dchild=1&keywords=food+grinder&qid=1621274870&sr=8-14&linkCode=ll1&tag=thefarmwife-20&linkId=4899d1b580cfa91b4f7b26bc558b8e03&language=en_US&ref_=as_li_ss_tl
https://nchfp.uga.edu/publications/usda/GUIDE01_HomeCan_rev0715.pdf


Ingredients:

14 ears of Fresh Sweet Corn
2 cups Water
2-1/2 cups chopped Celery
1 cup chopped Green Bell Pepper
1 cup chopped Red Bell Pepper
1 cup chopped Orange Bell Pepper
1 cup chopped Onion
2-1/2 cups White Vinegar
1-3/4 cups Sugar
1 Tablespoon + 1 teaspoon dry Mustard
2 teaspoons Celery Seed
1 teaspoon Tumeric
2 teaspoons Pickling Salt
3 Tablespoons Cornstarch
2 Tablespoons Water

Directions:

Remove the silks and husks from the corn. Cut the corn from the cob without scraping the
cob. In a large pot, combine the corn and water. Bring to a boil, then reduce the heat.
Simmer the corn for approximately 5 minutes. Drain the water from the corn. allowing the
corn to remain in the pot. Add the onions, celery and peppers to the corn and stir. Add the
vinegar, sugar, spices and pickling salt, and stir well. Bring to a boil, and allow to boil for 5
minutes, stirring occasionally. 

In a small bowl, blend together the cornstarch and 2 Tablespoons of water, until smooth.
Add to the corn mixture. Continue cooking, stirring untli the mixture is slightly thickened
and bubbling. 

Ladel hot corn mixture into sterilized prepared jars. Remove bubbles and wipe down the
jar rim. Add flats and rings, tightening to finger tight. Proess in a boiling water bath canner
for 15 minutes. Remove the jars from canner and allow to cool completely. Check for
proper seal. If the jar does not seal properly, store in the refrigerator for upto 2 weeks. 

Refrigerate before serving. 

Corn Relish

Perfect for 

Summer Picnics 

& Barbecues!



8 cups sliced Yellow Squash
2 cups Red &/or Green Peppers – chopped
3 cups Onion – chopped
3 cups White Vinegar
3 cups Sugar
1 teaspoon Mustard Seed
1 teaspoon Celery Seed
1/2 cup Salt

Ingredients:

Directions:

Cover the squash and onion with ice water. Add salt and allow to stand for 1 hour. In a large
pot, mix together sugar, vinegar, mustard seed, and celery seed. Bring to a boil.

Dip squash and onions from ice water. Let drain, then add to the pot. Boil 7 to 8 minutes.
Add peppers.

Turn off the heat. Place in sterilized pint jars. Can (using proper canning procedures) in a
water bath canner for 10 minutes.

Yield: Approximately 5 pints.  Chill before serving.

Squash Pickles



4 pounds fresh Jalapeno Peppers, seeded and sliced thin
2 pounds Onions, diced in bite-sized pieces
1/2 cup White Vinegar
1/2 cup Water
6 to 8 cups Sugar (I use 8 cups)
2 Tablespoons Turmeric
2 teaspoons Celery Seed
1 Tablespoon Garlic Powder
1 teaspoon Ginger

Ingredients:

Directions:

Place jalapenos in a large pot with water and vinegar. Bring the pan to a boil, then cover
and reduce heat to low. Simmer until tender (approximately 10 minutes). Remove the lid
from the pan carefully and do not breate the fumes. Pour off the water and vinegar. Add
the sugar and spices, bring to a soft candy temperature (116 to 240 degrees) to completely
dissolve the sugar. 

Using safe canning practices, fill prepared and sterilized jars, leaving 1/4" head space. Wipe
rims and add flats and rings, tightening to finger tight. Process in a hot water bath canner
for 10 to 15 minutes, following proper canning procedures. Remove the jars from water and
cool completely.

Any unsealed jars can be stored in the refrigerator for up to 2 weeks.

Note: If you want a hotter version, feel free to substitue part of the Jalapenos with a hotter
pepper. For a milder version, consider using an Ancho pepper. 

To Serve:  Top Cream Cheese with approximately 1/4 cup of Hop Along Jalapenos and serve
with your favorite cracker.

Hop Along Jalapenos



1 medium head of Cabbage
6 medium Onions
6 medium green Bell Peppers
6 sweet red Bell Peppers
1 quart chopped green Tomatoes
1/4 cup Pickling Salt
6 cups White Vinegar
2-1/2 cups Sugar
1 Tablespoon Mustard Seed
1-1/2 teaspoon Tumeric
1 Tablespoon Celery Seed
1 Tablespoon  Pickling Spices

Ingredients:

Directions:

Grind the vegetables and place in an extra large bowl. Mix with salt. Cover and let stand
overnight. Drain. 

In  a large pot, add vinegar, sugar and spices. Simmer for 20 minutes.  Add the vegetables
and simmer  10 additional minutes. 

Ladle hot relish into prepared, sterilized pint jars, leaving 1/2" head space. Remove bubbles
and wipe the rims. Add the flats and rings, tightening to finger tight. 

Using proper canning procedures, process in a water bath canner for 10 minutes. Remove
from canner and allow to cool completely.  Check for proper seals. If a jar does not seal
properly, refrigerate for up to 2 weeks.  

Chow Chow



16 cups Roma Tomatoes, peeled, cored and cut into 1/2″ chunks
1-1/2 cups Green Bell Peppers, chopped
1-1/2 cups chopped Green Onions
1/2 cup Jalapeno Pepper, finely chopped
6 Tablespoons White Vinegar
4 cloves Garlic, minced
3 Tablespoons Worchestershire Sauce
2 Tablespoons Oregano (dried, not fresh)
5 teaspoons Louisiana Hot Sauce
2 teaspoons Black Pepper
1 teaspoon Salt
1 teaspoon Tony Chachere’s Creole Seasoning
1 teaspoon Cayenne Pepper

Ingredients

Directions:

In a large pot, add all the ingredients. Over high heat, bring to a boil, stirring frequently to
prevent sticking. Once it at boiling stage, reduce the heat and simmer, stirring
occasionally, until the mixture is the consistency of a thin to medium sauce.

Using safe canning practices, ladle the sauce into hot, sterilized pint jars, leaving a 1/2”
headspace. Remove air bubbles, and wipe rim clean. Add flats and rings. Tighten to
fingertip tightness. Process in a boiling water bath canner for 20 minutes.

Cajun Tomatoes

https://www.amazon.com/Generic-Louisiana-Hot-Sauce/dp/B07K7WNCVM?dchild=1&keywords=louisiana+hot+sauce&qid=1620229761&sr=8-8&linkCode=ll1&tag=thefarmwife-20&linkId=5791f577936b77806f3e475d2a3bb471&language=en_US&ref_=as_li_ss_tl
https://www.amazon.com/Tony-Chacheres-Seasoning-Creole-Pack/dp/B071KQCQZ5?crid=2ZSKO51CYPPMN&dchild=1&keywords=tony+chachere%27s+original+creole+seasoning&qid=1620229591&sprefix=tony+chachere%27s%2Caps%2C353&sr=8-5&linkCode=ll1&tag=thefarmwife-20&linkId=e790fc1452ec379a87a607c63d32d6b5&language=en_US&ref_=as_li_ss_tl


2 -14 oz. cans Tomato Puree
1 – 6 oz. can Tomato Paste
1 small can Tomato Sauce
1 t. Garlic Powder
1 t. onion powder
1-1/2 t. oregano
1 bay leaf
1/2 teaspoon fennel seed
1/2 teaspoon Marjoram
1/2 teaspoon Basil
1/4 teaspoon Thyme
1 teaspoon Salt

Ingredients:

Directions:

Mix all ingredients together. Simmer for 2 to 3 hours over low heat, stirring occasionally to
prevent sticking.

At this point, you can cool the sauce and place it in containers suitable for the freezer. But
because I usually make at least two to three batches of Pizza sauce, I prefer to put mine up
in jars.

Instructions for Canning Pizza Sauce

Ladle the hot pizza sauce into hot, sterilized jars, with a 1/2” headspace. Remove any air
bubbles, and wipe the rim clean. Add the flat, and screw the band on until finger-tight.

Place jars in a water bath canner, and following proper canning procedures, process for 35
minutes for pint jars. Remove from canner and allow to cool. Check for proper seal. If your
jar does not seal properly, transfer the sauce to freezer containers, and freeze for up to 6
months.

Pizza Sauce



1 pkg. yeast
1 c. warm water
1 t. sugar
1 t. salt
2 T. olive oil
2 to 3-1/2 c. flour

Pizza crust can be made with most any type of flour, and now you can even make it with
cauliflower. For us, just a plain and simple crust works just fine.

Pizza Crust

Mix yeast and water together in a bowl. Add sugar, salt and olive oil; blend well. Add 2 cups
of flour, mix well. Add enough remaining flour until a soft dough forms. Turn onto a lightly
floured board; knead until smooth and elastic. Place in a greased bowl and brush the top
with oil or shortening. Cover and let rise in a warm place until doubled. Punch down; shape
at once or cover and refrigerate.

To Make Your Pizza:

Divide dough in half. Roll or press out into a 12” circle. Place on a greased baking sheet (or a
baking stone that has been lightly dusted with cornmeal) and press the edges to form a ½”
crust. Brush dough with olive oil and cover with sauce. Top with provolone or mozzarella,
and then add the toppings of your choice. Bake at once at 425 degrees for 15-20 minutes
until nicely browned and cheese is bubbly.

To freeze Pizzas:

Place uncooked pizza on a baking dish and place in freezer until frozen. Wrap and seal,
then return to freezer. When ready to cook, remove from freezer and bake as directed
above. It may take a few more minutes to cook since it is frozen.

Making a Pizza



Thank you for downloading this Fun with Canning eBook. I hope you did have fun with it,
and the recipes are all things you will enjoy making for years to come. 

As always, if you have any questions, or want to learn more about canning your harvest,
homemaking, homesteading or just living a Simple Life in general, be sure to email me at
julie@thefarmwife.com.

Be sure to sign up for my weekly newsletter as well. I am always offering more recipes, tips
and assistance - and many of them are downloadable through the Subscribers Only
Resource page!

To learn even more about canning, check out these posts! 

 
An Easy Guide to the Basics of Canning

 
Plan Ahead for Canning Season

 
Does Canning Really Save You Money?

 
7 Smart Reasons You Need to Can Your Own Food

 
Make Canning Season Easy with Simple Meal Plans

 
Do More and Have Fun with a Canning Party!

Thank You!

Relax & Enjoy!
julie

mailto:julie@thefarmwife.com
https://www.thefarmwife.com/the-basics-of-canning/
https://www.thefarmwife.com/plan-ahead-for-canning-season/
https://www.thefarmwife.com/does-canning-really-save-you-money/
https://www.thefarmwife.com/reasons-you-need-to-can-your-own-food/
https://www.thefarmwife.com/simple-meals-canning-season/
https://www.thefarmwife.com/canning-party/

