Applesauce Canning Instructions

1. Wash mason jars and screw bands in hot soapy water.  Rinse.

2. Place mason jars, screw bands and sealer in a large pot of boiling water.

3. Prepare Applesauce

3
apples

60 mL
water

30-40 mL
sugar

0.5 mL
cinnamon

0.5 mL
nutmeg

1.  Peel, core and slice apples.

2.  Place in a medium pot with water, heat over medium heat.  Boil and stir until pulpy for about 10 minutes.

3.  Add sugar and spices near the end and heat though.

4. Place metal spoon and knife in hot boiling pot with jar in order to sterilize.

5. Fill hot jar with prepared recipe.  Leave proper headspace.

6. Remove air bubbles by sliding a hot knife.  After removing air bubbles be sure to readjust head space to the level indicated in the recipe.

7. Wipe jar rim removing any stickiness.  Center sealer on jar.

8. Apply screw band just until fingertip tight.

9. Place jar in hot water canner ensuring jar to upright at all times.

10. Process for 15 minutes.  Remove ensuring the jar is upright when removing.  Let cool.  Do not tighten screw band while cooling.

Cool jars 24 hours, check for vacuum seal.  As the jars cool, the lids ‘snap’ down creating an airtight, vacuum seal.  Sealed lids curve downward.

