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When the timed process is completed, turn off the heat, remove the canner from the heat
(electric burner) if possible, and let the canner cool down naturally. (It is okay to leave the
canner in place after you have turned off the burner.) While it is cooling, it is also de-
pressurizing. Do not force cool the canner. Forced cooling may result in food spoilage.
Cooling the canner with cold running water or opening the vent port before the canner is fully
depressurized are types of forced cooling. They will also cause loss of liquid from jars and
seal failures. Force cooling may also warp the canner lid.

Even after a dial gauge canner has cooled until the dial reads zero pounds pressure, be
cautious in removing the weight from the vent port. Tilt the weight slightly to make sure no
steam escapes before pulling it all the way off. Newer canners will also have a cover lock in
the lid or handle that must release after cooling before the lids are twisted off. Do not force
the lid open if the cover locks are not released. Manufacturers will provide more detailed
instructions for particular models.

Depressurization of older canner models without dial gauges should be timed. Standard size
heavy-walled canners require about 30 minutes when loaded with pints and 45 minutes when
loaded with quarts. Newer thin-walled canners cool more rapidly and are equipped with vent
locks that are designed to open when the pressure is gone. These canners are depressurized
when the piston in the vent lock drops to a normal position. Some of these locks are hidden in
handles and cannot be seen; however, the lid will not turn open until the lock is released.

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 that the steam coming out of the canner does not burn your
face.

Using a jar lifter, remove the jars one at a time, being careful not to tilt the jars. Carefully
place them directly onto a towel or cake cooling rack, leaving at least one inch of space
between the jars during cooling. Avoid placing the jars on a cold surface or in a cold draft.

Let the jars sit undisturbed while they cool, from 12 to 24 hours. Do not tighten ring bands on
the lids or push down on the center of the flat metal lid until the jar is completely cooled.

Remove ring bands from sealed jars. Ring bands can be washed and dried and put away for
using another time. Put any unsealed jars in the refrigerator and use first.

Wash jars and lids to remove all residues.
Label jars and store in a cool, dry place out of direct light.
Dry the canner, lid and gasket. Take off removable petcocks and safety valves; wash and dry

thoroughly.
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