
 
 
 
 

 
 
Sterilizing Jars 
 
Sterilizing jars ensures there are no pathogens in your jars. It also heats jars so that hot food going into 
them will not risk cracking the jar.  
 

**Sterilizing is only required if water processing time is less than 10 minutes.** 
 
How to Sterilize Jars on the Stove 

1. Use only approved canning jars for heat processed jams and jellies.  

2. Check jars for cracks or chips along the rim. Cracked or chipped jars should not be used.  

3. Wash jars, lids and equipment in hot, soapy water. Rinse. 

4. Place jars upright on a wire rack in a canner or large pot. If you don’t have a wire rack, place screw 
bands, a cloth or silicone trivet on the bottom to prevent jars from sitting directly on the bottom. 

5. Fill canner and jars with water until they are completely covered. 

6. Bring to boil and boil for 10 minutes. Note: boiling that much water will take at least 30 minutes, so 
begin this process while preparing food. 

7. Heat canning lids (not the outer rim) in a small pot of water to activate the seal; do not boil. Follow 
the instructions on the lids, as some varieties have different requirements. 

8. Keep jars and lids hot until ready to use.  

How to Sterilize Jars in the Oven  
 
1. Use only approved canning jars for heat processed jams and jellies.  

2. Check jars for any cracks or chips along the rim. Cracked or chipped jars should not be used. They 
may shatter from the heat or they may not create a tight seal, leading to spoiled food. 

3. Wash jars, lids and equipment in hot, soapy water. Rinse. 

4. Place jars upright on a large baking pan so they are not touching each other. Place in a preheated 
oven at 225°F (110°C) for 10 minutes.  

5. Heat canning lids (not the outer rim) in a small pot of water to activate the seal; do not boil. Follow 
the instructions on the lids, as some varieties have different requirements. 

6. Keep jars and lids hot until ready to use.  

**Dishwashers are not suitable for canning.**
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Hot Water Bath Canning 
 All home canned items intended to sit on the pantry shelf must be heat processed. 
 Hot water batch canning is for high acid foods such as most fruits, jams, jellies and pickles.  
 Tomatoes and salsas, with proper acid added can also be canned with hot water bath canning. 
 Hot water bath canning destroys pathogens that lead to spoilage and creates a strong tight seal. 
 Not processing home canned foods can result in seal failure, food spoilage and health risks. 

 
Getting a “seal” does not indicate a safe product. It indicates new contaminants can’t get in, but it 

doesn’t do anything about microorganisms already in the jar. Always use the correct heat processing 
method for the specified length of time to ensure microorganisms become inactive.  

 
 
How to Process Jars in a Hot Water Bath 

1. Fill a canner/pot with jars and enough water to cover jars with at least 1 inch (2.5 cm) of water. Heat 
water to keep jars hot and to bring filled jars to boiling point as quick as possible.  

2. When ready to fill, remove one hot, clean jar, fill it and return it to the canner as described below.  

3. Use a non-metallic utensil to remove any air bubbles. Readjust headspace if needed. 

4. Wipe rims with a clean cloth.  

5. Place hot sealing lid on jar. Avoid touching the inside surface of the lid. 

6. Apply screw band fingertip tight, do not over-tighten.  

7. Return hot filled jar to hot water. Jars should be upright with space between each jar. 

8. Bring water to boil.  

9. Boil jars for length specified in recipe. Start counting the processing time only when water begins to 
boil. Processing times vary by recipe, type of fruit, type of preserve, jar size and altitude.  

10. Turn off heat and wait 5 minutes. Remove jars from water and place in draft free location on a clean 
towel. Do not tip, tighten bands, dry water off the top, etc, just leave undisturbed for 24 hours. You’ll 
hear popping as the jars form an airtight vacuum seal. 

11. Check all seals after 24 hours of cooling. If the lid is concave and remains down when pressed, it is 
sealed. If the lids are loose or the centre pops up and down, they are not properly sealed. These jars 
should be used right away and stored in the fridge for up to 3 weeks or resealed. 

12. Label, date and store jars without the outer ring for up to a year. Removing the outer ring will 
prevent rust from trapped water and provide an instant indicator of faulty seals over time. 

**Sterilizing is only required if water processing time is less than 10 minutes.**  
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Fresh Salsa REcipes 
 

CLASSIC Pico de Gallo 
Fresh tomato salsa where you're in control of the ingredients.  

Ingredients 
6-7 plum or Roma style tomatoes (other 
varieties work but produce more liquid) 
1/2 onion, chopped 
1/2 green, yellow, or orange sweet pepper, 
chopped 
1/2 to 2 hot peppers, chopped 

2 cloves garlic, minced 
3 Tbsp chopped cilantro or parsley 
1 Tbsp lime juice 
1 tsp ground cumin 
1/2 tsp ground coriander 
salt and pepper to taste 

Instructions 
Wash tomatoes, slice and remove seeds to limit the amount of liquid in your salsa. 
Dice tomatoes and toss in bowl. 
Add chopped onion, sweet peppers, hot peppers, garlic, and cilantro.  
Mix in lime juice, cumin, coriander, salt and pepper. 
Taste and adjust seasoning. 
Let sit for 30 minutes to blend flavors, then enjoy.  
Store remaining salsa in fridge for 3-5 days. Bring to room temp before serving and drain any liquid.  
Makes: 3-4 cups 

 Source: www.gettystewart.com 

 

Fruit & Tomato Salsa 
A hint of sweet fruit in your salsa adds a special touch to your fresh salsa. Try peaches, mango or 
pineapple. Try this salsa over BBQ meat, chicken or fish.  

Ingredients 
6-7 plum tomatoes, seeded & diced 
1 cup diced fruit (peaches, mango, pineapple) 
1/2 red onion, chopped 
1/2 to 2 hot peppers, chopped 
1 clove garlic, minced 

3 Tbsp chopped cilantro or parsley 
1 Tbsp lime juice 
1 tsp ground cumin 
1/2 tsp ground coriander 
salt and pepper to taste 

Instructions 
Combine tomatoes, fruit, onion, hot peppers, garlic and cilantro in medium bowl. 
Mix in lime juice, cumin, coriander, salt and pepper. 
Taste and adjust seasoning. 
Let sit for 30 minutes to blend flavors, then enjoy.  
Store remaining salsa in fridge for 3-5 days. Bring to room temp before serving and drain any liquid.  
Makes: 3-4 cups 
Source: www.gettystewart.com 
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Tid Bits to Remember 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

Adjusting for Altitude 

For altitudes above 1,000 feet (306 m), you must 
adjust processing time to reach and maintain 
temperatures necessary to kill dangerous pathogens.   
 
1,001 to 3,000 feet (306 to 915 m) add 5 minutes 
3,001 to 6,000 feet (916 to 1,830 m) add 10 minutes 
6,001 to 8,000 feet (1,831 to 2,440 m) add 15 minutes 
8,001 to 10,000 feet (2,441 to 3,050 m) add 20 minutes 
 
In Manitoba, if you live in the hills or are in Turtle, 
Duck or Riding Mtn area, this might affect you – check 
your elevation! 

What Not To Can 
With Hot Water Bath 

Canning 

Hot water bath canning is only appropriate 
for food with a pH of 4.6 or lower. Foods 
that you CAN NOT can with hot water bath 
canning include: 

 Low acid tomatoes and tomato 
recipes 

 Vegetables – beans, peas, corn, 
carrots, beets, asparagus (unless 
they’re pickled) 

 Soups & stews 
 Meat, poultry, fish, seafood 
 Prepared recipes eg. Tomato 

vegetable mix 
 Meat sauces 
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Freezer Salsa  
When you don’t want to can and you have a lot of tomatoes, this is your go to salsa.  Thawed salsa 
will have some water, pour off this liquid before serving.   

INGREDIENTS 
 
10 to 15 large ripe tomatoes (peeling optional) 
2 large cooking onions, finely chopped 
8 garlic cloves, minced 
8 jalapeño peppers, finely chopped  
2 green peppers, coarsely chopped 
½ cup fresh cilantro, chopped (optional) 
1/4 cup (50 mL) white or cider vinegar 

1 Tbsp (15 mL) ground cumin 
2 tsp (10 mL) ground coriander 
2 tsp (10 mL) granulated sugar 
2 tsp (10 mL) salt 
1 tsp (5 mL) black pepper 
1/2 tsp (2 mL) cayenne pepper 
 

 
INSTRUCTIONS 
Core, seed and coarsely chop tomatoes. Peeling is optional. You should get about 10 cups.  
Mix tomatoes, onions, garlic, hot and sweet peppers, cilantro, vinegar, cumin, coriander, sugar, salt, 
black pepper and cayenne pepper.  
Bring to a boil, stirring often. Reduce to simmer. Cook uncovered until thickened to desired 
consistency, about 45 minutes.  
Allow salsa to cool completely. 
Serve or fill freezer containers leaving ½ inch headspace. 
Freeze up to 12 months. 
Makes: 8 to 10 cups 
Source: www.gettystewart.com 
Note: For a thicker salsa that doesn’t need to simmer as long, add 1 can of tomato paste with tomatoes. 

 

 
It is safe to freeze any salsa – raw or cooked. However, texture loss will be much more noticeable 
with raw salsa. Frozen salsa is great for cooking or baked dishes like enchiladas. 
If using as a dip, drain frozen salsa and add fresh cilantro to brighten it up.  
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 Wear gloves when cutting hot peppers. 
 Never rub or touch your eyes while handling peppers   
 The hottest part is the inside membrane & seeds. 
 Know your pepper heat.  From least to most heat: 

o Bell pepper, sweet banana pepper 
o Shishito, Cherry bomb, Poblano pepper 
o Jalapeno 
o Serrano 
o Cayenne, Tabasco 
o Thai  
o Habanero, Scotch Bonnet 
o Ghost 

 



 

 
 

 
 

Trusted & Tested CANNED SALSA RECIPES 
The following recipes come from: 

National Center for Home Food Preservation  - http://nchfp.uga.edu 
Bernardin Canada - https://bernardin.ca 
Ball/Kerr (the US branch of Bernardin) - https:// freshpreserving.com 
 

What You can & can’t change: 
 You can change the amount of dried spices and herbs but you cannot add additional fresh herbs like 

cilantro, oregano, basil or parsley. 
 You can add or remove sugar or salt as desired. In these recipes, they’re for flavor, not preserving. 
 You can use lemon or lime juice instead of vinegar. BUT you cannot use vinegar instead of lemon or 

lime juice because it is less acidic. 
 You cannot replace bottled lemon or lime juice with fresh squeezed lemons or limes because the 

acidity of fresh fruit varies greatly. 
 You cannot alter the proportions of tomatoes, vegetables and acid. 
 You can change the type of peppers or onions used in the recipe, but you can’t add more. 

 
Tomato Salsa with Paste Tomatoes  
This recipe works best with paste tomatoes. Slicing tomatoes require a much longer cooking time to 
achieve a desirable consistency. 

7 (28 cups) quarts peeled, cored, chopped paste tomatoes 
4 cups seeded, chopped long green chiles 
5 cups chopped onion 
½ cup seeded, finely chopped jalapeño peppers 
6 cloves garlic, finely chopped 
2 cups bottled lemon or lime juice 
2 tablespoons salt 
1 tablespoon black pepper 
2 tablespoons ground cumin (optional) 
3 tablespoons oregano leaves (optional) 
2 tablespoons fresh cilantro (optional) 
 

Yield: About 16 to 18 pints (500ml jars) 
 
Combine all ingredients except cumin, oregano and cilantro in a large saucepot and heat, stirring 
frequently, until mixture boils. Reduce heat and simmer for 10 minutes, stirring occasionally. Add 
spices and simmer for another 20 minutes, stirring occasionally. Ladle hot into clean, hot pint jars, 
leaving ½-inch headspace. Remove air bubbles and adjust headspace if needed. Wipe rims of jars 
with a dampened, clean paper towel; apply two-piece metal canning lids. Process in a boiling water 
canner for 15 minutes (pint jars). 

Source: National Center for Home Food Preservation - http://nchfp.uga.edu 
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Fresh Vegetable Salsa – With Tomato Paste 
This salsa is a little thicker and more sauce like thanks to the tomato paste.  
 

7 cups (1750 ml) chopped tomatoes, 7-8 medium-large 
2 cups (500 ml) coarsely chopped onions 
1 cup (250 ml) coarsely chopped green bell pepper 
8 jalapeño peppers, seeded and chopped 
3 cloves garlic, minced 
1 can (156 ml) tomato paste 
3/4 cup (175 ml) white vinegar 
1/2 cup (125 ml) chopped cilantro, lightly packed 
1/2 tsp (2 ml) ground cumin 
 

Yield: 5 pints (500ml jars) 
 
BLANCH, peel, seed and coarsely chop tomatoes. Measure 7 cups (1750 ml).  
COMBINE tomatoes, onions, green pepper, jalapeño pepper, garlic, tomato paste, vinegar, cilantro 
and cumin in a large saucepan. Bring to a boil; boil gently, stirring occasionally, until salsa reaches 
desired consistency, about 30 minutes. 
LADLE hot salsa into clean, hot pint jars, leaving ½-inch headspace. Remove air bubbles and adjust 
headspace if needed. Wipe rims of jars with a dampened, clean cloth; apply two-piece metal canning 
lids. Process in a boiling water canner for 20 minutes (pint jars). 

Source: Bernardin  https://bernardin.ca 
 

Zesty Salsa 
This salsa features plenty of onions and peppers. Choose your hot peppers based on how spicy you 
want this salsa to be.  
 

5 cups chopped cored peeled tomatoes (about 13 medium) 
2-1/2 cups chopped seeded green bell peppers (about 2 large) 
2-1/2 cups chopped onions (about 3 to 4 medium) 
1-1/4 cups chopped seeded chili peppers, such as hot banana, Hungarian wax, serrano or 
jalapeño (about 7 medium) 
3/4 cup cider vinegar 
1 to 2 cloves garlic, finely chopped 
1 Tbsp finely chopped cilantro 
1-1/2 tsp salt 
1/2 tsp hot pepper sauce, optional 
 

Yield: 3 pints (500ml jars) or 6 half pints (250 ml jars) 
 
COMBINE tomatoes, green peppers, onions, chili peppers, vinegar, garlic, cilantro, salt and hot 
pepper sauce, if using, in large saucepan. Bring to boil over medium-high heat, stirring constantly. 
Reduce heat & boil gently, stirring frequently, until slightly thickened, about 10 minutes. 
LADLE hot salsa into hot jars, leaving 1/2 inch headspace. Remove air bubbles and adjust headspace. 
Wipe rim. Center lid on jar. Apply band until fit is fingertip tight. 
PROCESS both pint and half pint jars in a boiling water canner for 15 minutes, adjusting for altitude. 
Remove jars and cool. Check lids for seal after 24 hours. Lid should not flex up and down when 
center is pressed. 

Source: Ball – https:// freshpreserving.com 
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Tomatillo Salsa – Salsa Verde 
A nice change from tomato salsa. You can use green tomatoes instead of tomatillos. 
 

2 lbs. tomatillos, husks removed, washed, 
cored and chopped (about 5-1/2 cups) 
1 cup chopped onion 
1 cup chopped green chilies 
4 cloves garlic, minced 
2 Tbsp minced cilantro 

2 tsp ground cumin 
1/2 tsp salt 
1/2 tsp red pepper flakes 
1/2 cup vinegar 
4 Tbsp lime juice 

 
Yield: 2-3 pints (500ml jars) or 4-5 half pints (250 ml jars) 
 
PREPARE boiling water canner. Heat jars in simmering water until ready for use. Do not boil.  Wash lids 
in warm soapy water and set bands aside. 
COMBINE all ingredients in a large saucepan. 
HEAT to a boil. Reduce heat and simmer 10 minutes. 
LADLE hot salsa in to hot jars leaving 1/2 inch headspace. Remove air bubbles. Wipe rim. Center hot lid 
on jar. Apply band and adjust until fit is fingertip tight. Place jar in boiling water canner. Repeat until all 
jars are filled.  
PROCESS jars for 15 minutes, adjusting for altitude. Turn off heat; remove lid, and let jars stand 5 
minutes. Remove jars and cool. Check lids for seal after 24 hours. Lid should not flex up and down when 
center is pressed. 
 
Source: Ball https:// freshpreserving.com 

 
 

Serving Canned Salsa 
 Drain off some of the liquid before putting in serving dish. 
 Toss in some fresh chopped greens – cilantro, parsley, green onions. 
 Serve with extra hot pepper flakes, fresh cut habaneros or hot sauce for those who like it HOT. 
 Serve with fresh lime, guacamole and sour cream. 
 Serve at room temp for best flavor.  
 Store leftovers in the fridge for 5-7 days. You can also freeze your salsa if necessary. 

 
BEYOND CHIPs - USING Canned Salsa 

 Add to soups & stews 
 Top baked casseroles, enchiladas, etc. 
 Make shredded chicken in crockpot 
 Mix with sour cream for potatoes 
 Mix with mayo and use instead of ketchup 
 Top scrambled eggs or frittatas  

 Use in hamburger or meatloaf mix 
 Freeze 
 Dehydrate for awesome camping meals 
 Toss with pasta 
 Stir into rice or quinoa & beans 
 Top burgers, sandwiches, grilled cheese 

 

Fresh - Frozen - Canned 


