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Home-canned vegetables are safe, nutritious 
and good to eat – if canned properly. 

That means using the right canning equipment 
and following recommended procedures for the 
various food products. If you’re not sure vegetables 
were canned using recommended times and 
temperatures, boil home-canned, low-acid foods 
for 10 minutes before tasting. Boiling will destroy 
any harmful food poisoning toxin if it is present.

All common vegetables, except tomatoes, 
pickles and acidified products, are low-acid foods. 
Low-acid foods have pH values higher than 4.6.

The only safe method of home canning low-
acid foods is to use a steam pressure canner to 
achieve temperatures of 240 degrees, much higher 
than the 212 degree temperature of boiling water. 

The higher temperature of 240 degrees is 
achieved at 10.5 pounds of pressure at altitudes 

between 0 and 1,000 feet, and sufficient time at 
this temperature will destroy the spores of the 
deadly food 
poisoning 
bacteria, 
Clostridium 
botulinum. This 
was rounded 
to 11 pounds 
in dial-gauge 
canners to avoid the confusion of half-pound 
recommendations. Weighted-gauge canners are 
already machined to operate at 10.5 pounds as 
a built-in safety factor when they are set at 10 
pounds. 

The exact time depends on the kind of food 
being canned, the way it is packed into jars and the 
size of jars. 

Louisiana 
Vegetables

Vegetables Preparation
Processing 

Time *

Beans – 
Butter, 
Fresh Lima

Raw pack: Shell beans and wash thoroughly. Fill jars with raw beans. Do not 
press or shake down. Small beans – leave 1 inch of head space for pints and 1 
1/2 inches for quarts. Large beans – leave 1 inch of head space for pints and 1 
1/4 inches for quarts. Add 1/2 teaspoon salt per pint or 1 teaspoon per quart, if 
desired. Add boiling water, leaving 1 inch head space. Remove air bubbles and 
adjust head space, if needed. Wipe rims of jars with a clean, dampened paper 
towel. Adjust lids and process.

Pints
40 minutes

Quarts 
50 minutes

Hot pack: Shell beans and wash thoroughly. Cover beans with boiling water 
and heat to boil. Fill jars loosely with hot beans, leaving 1 inch head space. Add 
1/2 teaspoon salt per pint or 1 teaspoon per quart, if desired. Cover with boiling 
cooking liquid, leaving 1 inch head space. Remove air bubbles and adjust head 
space, if needed. Wipe rims of jars with a clean, dampened paper towel. Adjust 
lids and process.

Pints 
40 minutes

Quarts 
50 minutes

Note:   Do not use any 
recommendations for home 
canning that are older than 
1994. Significant changes were 
made by the U.S. Department of 
Agriculture at that time.

* Processing time at 11 pounds pressure in dial gauge canner  
at 0-2,000 feet altitude; 10 pounds pressure in weighted gauge 
canner at 0-1,000 feet altitude; or 15 pounds pressure above 
1,000 feet. Shown in minutes for different jar sizes.

CANNING
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Beans – Snap 
or Green

Wash young tender beans. Remove ends and string, if necessary. Leave whole 
or snap or cut into 1- or 2-inch pieces.

Raw pack: Fill jars with raw beans, packing tightly but leaving 1 inch head 
space. Add 1/2 teaspoon salt per pint or 1 teaspoon per quart, if desired. Fill 
jar with boiling water, leaving 1 inch head space. Wipe rims of jars with a clean, 
dampened paper towel. Adjust lids; process.

Pints
20 minutes

Quarts
25 minutes

Hot pack: Cover beans with boiling water; boil 5 minutes. Fill hot jars loosely, 
leaving 1 inch head space. Add 1/2 teaspoon salt per pint or 1 teaspoon per 
quart, if desired. Add boiling water if there is not enough cooking liquid. Wipe 
rims of jars with a clean, dampened paper towel. Adjust lids; process.

Pints
20 minutes

Quarts 
25 minutes

Beans – Dry 
(Pinto, kidney 
or any other 
variety of 
dried beans 
or peas)

Place dried beans or peas in a large pot and cover with water. Soak 12 to 18 
hours in a cool place. Drain water. To quickly hydrate beans and cut down the 
soaking time, you may cover sorted and washed beans with boiling water in a 
saucepan. Then boil 2 minutes, remove from heat, soak 1 hour and drain. Cover 
beans soaked by either method with fresh water and boil 30 minutes.

Add 1/2 teaspoon of salt per pint or 1 teaspoon per quart to the jar, if desired. 
Fill hot jars with beans or peas and cooking water, leaving 1 inch head space. 
Remove air bubbles and adjust head space if needed to leave 1 inch. Wipe rims 
of jars with a clean, dampened paper towel. Adjust lids; process.

Pints
75 minutes

Quarts
90 minutes

Beets

Sort beets for size. Cut off tops, leaving 1 inch of stem and roots to reduce 
bleeding of color. Scrub well. Cover with boiling water and boil until skins slip 
off easily – 15 to 25 minutes, depending on size. Cool, remove skins and trim off 
stem and roots. Leave small and baby beets whole. Cut medium or large beets 
into 1/2 inch slices or cubes. Halve or quarter very large slices. 

Add 1/2 teaspoon salt per pint or 1 teaspoon per quart, if desired. Pack hot 
beets in jars, leaving 1 inch head space. Cover with fresh boiling water, leaving 
1 inch head space. Remove air bubbles and adjust head space, if needed. Wipe 
rims of jars with a clean, dampened paper towel. Adjust lids; process. 

Pints
30 minutes

Quarts
35 minutes

Carrots

Wash. Peel or scrape. Then re-wash. Slice or dice. 

Raw pack: Pack raw carrots tightly into jars, leaving 1 inch head space. Add 
1/2 teaspoon salt per pint or 1 teaspoon per quart, if desired. Fill jar with hot 
cooking liquid or water, leaving 1 inch head space. Remove air bubbles and 
adjust head space, if needed. Wipe rims of jars with a clean, dampened paper 
towel. Adjust lids; process. 

Pints
25 minutes

Quarts
30 minutes

Hot pack: Cover with boiling water. Bring to a boil, and simmer for 5 minutes. 
Pack hot carrots into jars, leaving 1 inch head space. Add 1/2 teaspoon salt 
per pint or 1 teaspoon per quart, if desired. Fill jars with hot cooking liquid or 
water, leaving 1 inch head space. Remove air bubbles and adjust head space, 
if needed. Wipe rims of jars with a clean, dampened paper towel. Adjust lids; 
process.

Pints
25 minutes

Quarts
30 minutes

Vegetables Preparation
Processing 

Time 
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Corn – 
Cream Style

Harvest young, tender corn. Select ears containing slightly immature kernels or 
kernels of ideal quality for eating fresh. Can immediately, if possible. Shuck, silk 
and wash. Blanch ears 4 minutes in boiling water. Cut corn from cob at about 
center of kernel and scrape remaining corn from cobs with a table knife. 
Use hot pack method and pint jars only.

Hot pack: Add 2 cups boiling water for each quart of cut corn and scrapings in 
a saucepan. Heat to boiling. Add 1/2 teaspoon salt to each jar, if desired. Pack 
hot corn mixture into jar, leaving 1-inch head space. Remove air bubbles and 
adjust head space, if needed. Wipe rims of jars with a clean, dampened paper 
towel. Adjust lids; process.

Pints
85 minutes

Corn – 
Whole Kernel

Raw pack: Fill hot jars with raw kernels, leaving 1 inch head space. Do not 
shake or press down. Add 1/2 teaspoon salt per pint or 1 teaspoon per quart, 
if desired. Fill jar with boiling water, leaving 1 inch head space. Remove air 
bubbles and adjust head space, if needed. Wipe rims of jars with a clean, 
dampened paper towel. Adjust lids; process.

Pints
55 minutes

Quarts
85 minutes

Hot pack: Add 1 cup of hot water for each quart of kernels in a saucepan. Heat 
to boiling, and simmer 5 minutes. Add 1/2 teaspoon salt per pint or 1 teaspoon 
per quart, if desired. Fill hot jars with corn and cooking liquid, leaving 1 inch 
head space. Remove air bubbles and adjust head space, if needed. Wipe rims of 
jars with a clean, dampened paper towel. Adjust lids; process. 

Pints
55 minutes

Quarts
85 minutes

Eggplant

Eggplant is not suitable for drying or canning. There are recipes online, but they 
are not reliable. Freezing is the best method for home preservation.
To Freeze: Harvest before seeds become mature and when color is uniformly 
dark. Wash, peel (if desired) and slice 1/3 inch thick. Prepare quickly only 
enough eggplant for one blanching at a time. Water blanch the eggplant, 
covered for 4 minutes in 1 gallon boiling water containing 1/2 cup lemon juice 
(fresh or bottled). Cool, drain and package, leaving 1/2 inch head space. Seal in 
zippered-closure freezer bags and freeze.

For frying, pack the drained slices with a freezer wrap between slices. Seal and 
freeze.

Greens – 
Mustard, 
Spinach, 
Turnip

Use hot pack method only. 
Use freshly picked, tender greens. Discard any discolored, diseased or insect-
damaged greens. Wash only small amounts of greens at one time. Drain water 
and continue rinsing until water is clear and free of grit. Cut out tough stems 
and midribs. Blanch 1 pound of greens at a time by placing in blancher basket 
and steaming 3 to 5 minutes or until well wilted. 

Add 1/2 teaspoon salt per pint or 1 teaspoon per quart, if desired. Fill hot jars 
loosely with greens and add fresh boiling water, leaving 1 inch head space. 
Remove air bubbles and adjust head space, if needed. Wipe rims of jars with a 
clean, dampened paper towel. Adjust lids; process.

Pints
70 minutes

Quarts
90 minutes

Vegetables Preparation
Processing 

Time 
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Okra

Can only young tender pods. Wash; trim stems and tip ends without cutting 
into seed pod. Leave whole or cut into 1 inch pieces. Cover with hot water in a 
saucepan. Boil 2 minutes. Then drain. 

Add 1/2 teaspoon salt per pint or 1 teaspoon per quart, if desired. Fill jars with 
hot okra and cooking liquid, leaving 1 inch head space. Remove air bubbles 
and adjust head space, if needed. Wipe rims of jars with a clean, dampened 
paper towel. Adjust lids; process.

Pints
25 minutes

Quarts
40 minutes

Okra and 
Tomatoes

Wash tomatoes and okra.* Dip tomatoes in boiling water 30 to 60 seconds 
or until skins split. Then dip in cold water, slip off skins, remove cores and 
quarter. Trim stems from okra and slice into 1 inch pieces or leave whole. Bring 
tomatoes to a boil and simmer 10 minutes. Add okra and boil gently 5 minutes. 

Add 1/2 teaspoon salt per pint or 1 teaspoon per quart, if desired. Fill jars with 
mixture, leaving 1 inch head space. Remove air bubbles and adjust head space, 
if needed. Wipe rims of jars with a clean, dampened paper towel. Adjust lids; 
process. 

* An average of 12 pounds of tomatoes and 4 pounds of okra is needed per canner 
load of 7 quarts. An average of 7 pounds of tomatoes and 2 1/2 pounds of okra is 
needed per canner load of 9 pints. 

Pints
30 minutes

Quarts
35 minutes

Peas – 
Fresh Field, 
Crowder, 
Blackeyed, 
Purple-Hull

Wash, shell and sort peas. Wash again.

Raw pack: Pack loosely in hot jars, leaving 1 inch head space for pints or 1 1⁄2 
inches for quarts. Do not shake or press down. If desired, add 1⁄2 teaspoon of 
salt per pint or 1 teaspoon per quart. Fill jar with boiling water, leaving 1 inch 
head space. Remove air bubbles and adjust head space, if needed. Wipe rims of 
jars with a clean, dampened paper towel. Adjust lids; process.

Pints
40 minutes

Quarts
50 minutes

Hot Pack: Cover peas with boiling water. Boil 3 minutes. Pack hot into hot jars, 
leaving 1 inch head space for pints or 1 1⁄2 inches for quarts. If desired, add 
1⁄2 teaspoon salt per pint or 1 teaspoon per quart. Fill jar with boiling cooking 
liquid, leaving 1 inch head space. Remove air bubbles and adjust head space, 
if needed. Wipe rims of jars with a clean, dampened paper towel. Adjust lids; 
process.

Pints
40 minutes

Quarts
50 minutes

Vegetables Preparation
Processing 

Time
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Peas – 
Green, 
English

Sort, shell and wash filled pods containing young, tender peas. Discard 
diseased pods.

Raw pack: Fill hot jars with raw peas, leaving 1 inch head space. Do not press or 
shake down. Add 1/2 teaspoon salt per pint or 1 teaspoon per quart, if desired. 
Cover with boiling water, leaving 1 inch head space. Adjust lids; process.

Pints
40 minutes

Quarts
40 minutes

Hot pack: Cover peas with boiling water. Boil 2 minutes. Fill hot jars loosely 
with hot peas, leaving 1 inch head space. Add 1/2 teaspoon salt for pints or 1 
teaspoon for quarts, if desired. Cover with boiling cooking liquid, leaving 1 inch 
head space. Remove air bubbles and adjust head space, if needed. Wipe rims of 
jars with a clean, dampened paper towel. Adjust lids; process.

Pints
40 minutes

Quarts
40 minutes

Peppers 
(nonpickled) 
– Hot or 
Sweet 
(including 
chili, jalapeno 
and pimento)

Wash sweet or hot peppers (wear plastic gloves while handling hot peppers). 
Quarter large peppers; small peppers may be left whole. Remove cores and 
seeds. Slash two or four slits in each pepper and either blanch in boiling water 
or blister using one of the following methods:

Oven or broiler method: Place in a hot oven (400 F) or broiler for 6 to 8 
minutes until skins blister. 
Range-top method: Cover hot burner, either gas or electric, with heavy 
wire mesh. Place peppers on burner for several minutes until skins blister. 
Allow peppers to cool. Place in a pan and cover with a damp cloth. This will 
make peeling the peppers easier.

Flatten whole peppers. Process nonpickled peppers in a pressure canner. 
Add 1/2 teaspoon salt to each pint jar or 1/4 teaspoon to each half-pint jar, if 
desired. Pack peppers loosely into jars and cover with boiling water, leaving 1 
inch head space. Remove air bubbles and adjust head space, if needed. Wipe 
rims of jars with a clean, dampened paper towel. Adjust lids; process. 

Pints
35 minutes

Half Pints
35 minutes

Potatoes – 
Sweet
(Pieces or 
Whole)

It is not recommended to dry-pack sweet potatoes.

Wash, scrub and sort for size. Boil or steam 15-20 minutes until skins slip easily. 
Cut medium potatoes, if needed, so pieces are uniform in size. Do not mash or 
puree pieces.

Fill hot jars, leaving 1 inch head space. Add 1 teaspoon salt per quart or 1/2 
teaspoon salt per pint, if desired. Cover with your choice of fresh boiling water 
or syrup, leaving 1 inch head space. Remove air bubbles and adjust head space, 
if needed. Wipe rims of jars with a clean, dampened paper towel. Adjust lids; 
process.

Pints
65 minutes

Quarts
90 minutes

Vegetables Preparation
Processing 

Time
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Potatoes – 
White
(Cubed or 
Whole)

Wash and peel potatoes. Place in ascorbic acid solution made from 3 grams 
(3,000 milligrams) ascorbic acid per gallon of cold water. You can use pure 
powdered ascorbic acid, vitamin C tablets or commercial color protector; just 
be sure to follow the manufacturer’s directions to prevent darkening. If desired, 
cut potatoes into 1/2 inch cubes. Drain. Cook 2 minutes in boiling water and 
drain again. For whole potatoes, boil 10 minutes and drain. 

Add 1/2 teaspoon salt per pint or 1 teaspoon per quart, if desired. Fill hot jars 
with hot potatoes and fresh boiling water, leaving 1 inch head space. Remove 
air bubbles and adjust head space, if needed. Wipe rims of jars with a clean, 
dampened paper towel. Adjust lids; process. (Caution: Do not use the water 
you cooked the potatoes in to fill your jars; it contains too much starch.) 

Pints
35 minutes

Quarts
40 minutes

Pumpkin 
or Winter 
Squash 
(Cubed)

Wash, remove seeds, cut into 1-inch-wide slices and peel. Cut flesh into 1 inch 
cubes. Boil 2 minutes in water. (Caution: Do not mash or puree because this 
makes the product too dense, causing uneven heat penetration.) Fill hot jars 
with cubes and cooking liquid, leaving 1 inch head space. Remove air bubbles 
and adjust head space, if needed. Wipe rims of jars with a clean, dampened 
paper towel. Adjust lids; process. 

Pints
55 minutes

Quarts
90 minutes

Spinach

Use freshly picked, tender greens. Discard any discolored, diseased or insect-
damaged greens. Wash only small amounts of greens at one time. Drain water 
and continue rinsing until water is clear and free of grit. Cut out tough stems 
and midribs. Blanch 1 pound of greens at a time by placing in blancher basket 
and steaming 3 to 5 minutes or until well wilted. 

Add 1/2 teaspoon salt per pint or 1 teaspoon per quart, if desired. Fill hot jars 
loosely with greens and add fresh boiling water, leaving 1 inch head space. 
Remove air bubbles and adjust head space, if needed. Wipe rims of jars with a 
clean, dampened paper towel. Adjust lids; process.

Pints
70 minutes

Quarts
90 minutes

Squash 
– Winter 
(Acorn, 
Butternut, 
Golden 
Delicious, 
etc.)

Wash, remove seeds, cut into 1-inch-wide slices and peel. Cut flesh into 1 inch 
cubes. Boil 2 minutes in water. (Caution: Do not mash or puree because this 
makes the product too dense, causing uneven heat penetration.) Fill hot jars 
with cubes and cooking liquid, leaving 1 inch head space. Remove air bubbles 
and adjust head space, if needed. Wipe rims of jars with a clean, dampened 
paper towel. Adjust lids; process. 

Do not can spaghetti squash. Its flesh does not stay cubed during 
processing. Spaghetti squash can be frozen, however. 

Pints
55 minutes

Quarts
90 minutes

Vegetables Preparation
Processing 

Time
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Tomatoes*

Like fruits, tomatoes are high in natural acids and normally are canned using 
a boiling water bath canner. Recent research shows that for some tomato 
products, however, pressure canning gives a higher quality, more nutritious 
product. 

Prepare tomatoes. Fill hot jars, leaving 1/2 inch head space. Remove air bubbles 
and adjust head space, if needed. Wipe rims of jars with a clean, dampened 
paper towel. Adjust lids; process. 

Raw Pack: Whole or halved tomatoes (packed raw without added liquid). Pints 
25 minutes

Quarts
25 minutes

Hot Pack: Crushed tomatoes (packed hot without added liquid). Pints 
15 minutes

Quarts
15 minutes

Soups – 
Vegetable, 
Dried Bean 
or Pea, Meat, 
Poultry or 
Seafood.

Select, wash and prepare vegetables, meat and seafood as described for the 
specific foods. Cover meat with water and cook until tender. Cool meat and 
remove bones. Cook vegetables. For each cup of dried beans or peas, add 3 
cups of water, boil 2 minutes, remove from heat, soak 1 hour and heat to boil. 

Drain all foods and combine with meat broth, tomatoes or water to cover. Boil 5 
minutes. (Caution: Do not thicken.) Salt to taste, if desired.

Fill hot jars only halfway with mixture of solids. Cover with remaining liquid, 
leaving 1 inch head space. Remove air bubbles and adjust head space, if 
needed. Wipe rims of jars with a clean, dampened paper towel. Adjust lids; 
process.

(Caution: Do not add noodles or other pasta, rice, flour, cream, milk or other 
thickening agents to home-canned soups. If dried beans or peas are used, they 
must be fully rehydrated first.)

Pints
60 minutes**

Quarts
75 minutes**

(**Caution: 
Process 100 
minutes if 

soup contains 
seafood.)

Vegetables Preparation
Processing 

Time

*See LSU AgCenter publication No. 1890, Canning Tomatoes and 
Tomato Juice, for detailed information about canning tomatoes. 
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Mixed 
Vegetables

A potential mix could be:
6 cups sliced carrots
6 cups cut, whole kernel sweet com
6 cups cut green beans
6 cups shelled lima beans
4 cups whole or crushed tomatoes
4 cups diced zucchini
Yield: 7 quarts

But there are other options. You may change the suggested proportions or 
substitute other favorite vegetables – except leafy greens, dried beans, cream-
style corn, squash and sweet potatoes.

Wash and prepare vegetables as described previously for each vegetable, 
except for zucchini. Wash, trim and slice or cube zucchini. Combine all 
vegetables in a large pot and add enough water to cover pieces. Add 1/2 
teaspoon salt per pint or 1 teaspoon per quarts, if desired. Boil 5 minutes. 
Fill hot jars with hot pieces and liquid, leaving 1 inch head space. Remove 
air bubbles and adjust head space, if needed. Wipe rims of jars with a clean, 
dampened paper towel. Adjust lids; process.

Pints
75 minutes

Quarts 
90 minutes

Vegetables Preparation
Processing 

Time *

Prepared by Ruth Patrick, Ph.D.

Revised by Connie Q. Aclin, 
Assistant Extension Agent (Nutrition), 

and 
Beth Reames, Ph.D., L.D.N., R.D., 

Professor and Extension Specialist 
(Nutrition and Health)

  After the canner is completely depressurized, 
remove the weight from the vent port or open 
the petcock. Wait 10 minutes. Then unfasten the 
lid and remove it carefully. Lift the lid with the 
underside away from you so the steam coming 
out of the canner does not burn your face.

  Remove jars from canner with jar lifter and place 
on towel or rack to cool. Don’t cover. 

  After cooling 12-24 hours, test for a good seal. 
Press center of lid. If dome is down, the jar is 
sealed.

  If you find an unsealed or leaky jar, use unspoiled 
food right away. Or re-can by emptying and 
washing jar, re-packing and re-processing food as 
if it were fresh. Use new lids.

  Remove rings, wash, dry and store for re-use. Wipe 
jars, clean and store food in a dry, dark, cool place.

  Properly canned foods should maintain high 
quality for a year or longer. As long as the jar is 
sealed, the food is safe.

  Freezing does not cause food to spoil unless seal 
is broken.

  Before using any canned foods, check for signs of 
spoilage – leaks, gas bubbles, spurting, bad odor, 
mushiness or mold.

  For extra safety, boil home-canned vegetables 
and meats 10 minutes before tasting. Boiling 
will destroy any harmful food poisoning toxin 
(botulism) if it is present. 
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